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Chancellour to her Majeſty the 
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O To the Right Laarable a 
GEORGE 
Dux x of. | 


BUCKING HAM, 


| Knight of the moſt Noble Order 


of the' Garter , and' one of _ 


His Majelties molt Honou rable © 
Privy Counctl. UN 


My Loxo, ol 
| G32 Had formerly the Hopi 
1 53 1 11eſs of wearing an bumble! 
1 Gd Aclation to Sir _ 
[Digby , and to by Buſineſs ; 
{means of Þhich Intereſt, and % 
| #5: voHuy.: 
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TheFpiſtle 

vokr , there came to my hand, di- 
Verſe of. bis Excellent Curioſities 
and Receipts: In trath , it s ſo 
choyce a (ollefion , that in the 
firſt place, I made it a matter 
of Conſcience to recommend it to the 
Publique :. And (baving permiſſion 
from bis ingenious Son Mr. John 
Digby thereunto ) my. next care | 
Was , ſo to do it , as to render 
all poſSible Flonour and Right to | 
the Memory of that Eminent Per- | 

ſon, Upon which confuderation, I 
 bave taken the boldneſs , to make | 
© @\ Dedication of it to your Lard- | 

ſpip , as the moſt competent Judge, | 
and Patron of Learnmg.and " EN-! 
tre, From Which preſumption, I. | 
ſhall now deſcend [0 my ſelf again, | 
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'd vaniſh with this a 
it Without pretending to the 

pour of being any way known 
your Lordſhip; No man living 

th a greater Reverence for your 
ſon and Faculties, then 


My Loxzop, 


Your Graces moſt humble and 


- Obedient Servant 


George Hartman 
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vorur , there came to my band, 
vole of- bis Excellent Carioſit t 
and Receipts: In trath, it 
Chnyce a (olleFion , that in t 
fuft place, | I made it a matt 
of Conſcience to recommend it to t 
Publique : And (having permiſsi 
from his ingenious Son My. Jol 
Digby thereunto ) my. next 
Was , /o to do it , 4s to rena 
all poſdible Honour jt Right 
the Memory of that Eminent P 
ſon. Upon which confuderation 

 kaye taken the boldneſs , to md 
" a' Dedication of it to your Lay 
ſhip., 4s the moſt conipetent Jud 
and Patron of Learnmg;.and | 
tre. From Which prefumption 
foal now deſcend tomy ſelf agal 


4 


Dedicatory. 4 
and vaniſh with this Proteſtation, 
that without pretending to the 
Honour of being any way known 

to your Lordſhip; No man living 

bath a greater Reverence for your 
Perſon and Faculties, then 


My Loxop, 


Your Graces moſt humble and 


- Obedient Servant 


George Hartman, - 
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An approved Remedy for all forts of In- 


termittent Agnes. | 


Ake Species Hier e picre gran. 70: 
Put this into five ſpoonfuls of 

ood ordinary Aniiced-water, in a lit- 

A Fiol,. which ſtop well; and ſet it 
at ſuch a diftance a fire, that it may 
feel a little gentle warmth, for two or 
three hours, ſhaking the Fiol often; 
and thus they will be well united to- 
gether. Afﬀoon as the Patient fcels 
any emotion of the approaching fir 
(which will be about an hour before 
it cometh ſtrongly) pour into a Glaſs 3 
Ul that is in the Fiol, and ſtir them i 
7ell rogether, and fo let the Patient 

rakeit; and he may waſh it down 
with a ſpoonful 'or two more of the 
 Aniſeed-water, and let him walk _y 
B 'r 


( 2:) 
ſtir aſter it, and do what moderate 
exerciſe he can. It will give him ſome 
ſtools; and in twice or thrice taking 
this Medicine, it will drive away any 
intermittent Ague 3 ſometime one 1s | 
fain to give it five or fix times for 
Quartains or Quotidians. And at- 
ter an Ague 1s cured, it is good to 
give the Medicine yet twice or thrice 
more, tocleanſc all impurities. 

This is alſo an excellent Medicine 
for all Obſtructions ; It will cure the 
Green-ſickneſs ina few times taking ; 
but for this you mult double the 
doſe. | 


Amother for the ſame. 


Take four ſpoonfuls of the juyce 
oi Red-nettles, and eight of the. beſt 
ſtrong Ale you can get , mingle them 
well together , and g1vc it warm to 
the Patienx; afloon as he feclerh the 
firſt: emotion that always Prexpever 

j 1s 


(3) 
his fit, which uſeth to come an hour 
before the formal fit ſeiſeth him. 
And let him lic warm in bed, with 
Bottles of hot water at his feet 
and under the arm-pits to cauſe 
{weat; which he will do abundant- 
ly. And this 1s a certain cure of an 
Ague. : 

You need not give ſo much of the 
ne to a child,as toa very big man, 

roportion it according their bulk. 
This here fer down is for middling 
perſons. . 

The Juyce is beſt in the Spring z 
but is good all the year long, 


A certain and approved Cure of Ti erti- 
an AgUES. 


| Take a good handful of the leaves 
of Ribwort , ( in the Summer green, 
in the Wiater dry) boyl then a 
large draught of clear Poſſet-drink ; 
ſo that it be ſtrong of the Herb; Give 
B z :- _= 


(4) 


this to the Patient to drink warm, 
afloon as he findeth ſuch alteration in 
his body as warneth him of the ap: 
proaching fit. And then let him lie 
conveniently warm to {weat. It this 
cure him not the firſt time, it will in- 


tallibly the ſecond. | 
For the Teaious Agnes. | 


Take a good pint of the beſt 
White-wine, put into it half a hand- 
ful of Camomile-flowers ; ſer theſe 
upon the hot embers in a vellel cloſe 
covercd : ler them ſtew {impringly at 
the edge for an hour or thereabouts, 
till the Wine have drawn out all the 
vertue of the Flowers ; then pour of 
the liquor, and putinto it 3o grains 
C : 
of the fixed Salt of Tartar, - drink it, 
warm afloon as you find any emotion 
of the approaching fit ; and lie warm, 
and it will make you ſweat. Do ſo 
rae next fit, adding five grains more 
Thos of 


CTY 


of the Salto Tartar, ſo that you take 
35 grains; at the third fit take 40 
grains, and fo reit there till you are 
well , not excecding that * Quantity 
though you repete the Medicine. 


A moſt excellent Suaorifick Cordial which 
cureth all ſorts of Agues and all bur- 
rings or Purple Fewers, as alſo all ſorts 
of fluxes and Piles. 1t is alſo excel- 
tent for the hot Gont. 


Take »alr of Tartar 1 ounce, put it 
into a pint of French Aquavite, let 1t 
ſtand 1n gentle warmth a day , then. 
- filter it through a gray Paper. 

Take then g00a Opinm well cho- 
ſen, cut it into thin ſlices, and dry it 
very gently till ir be a little friable 
_ then cut it very ſmall, and put it into 
a glaſs battle , and pour upon it a 
quart of Aquavite; ſtop the bottle 
well, and tyc it with a bladder , 
and ſet it in the Sun in Sumnier , in 
B 3 the 


_ ad. SD. 6 +6 Rat 43 xd 
Sa IS | of - 4 * " A 
F i g «Fete be 1 G ' 
"os Oz ©. 2» * pu ” - N Fg 
& 9 l 3 inal af " Rex £9 7 we 4 x 48 v * 
F , 4 _E 4 p Fa WOIRLOTEN 3. N. * Þ gd G e L ns” ”— as. ee "* 
[52 Ns OS OO EN TIA $ "2 \ »- - - 
o +00 Ao As 48 » > * 
i , gd oF; þ . 4 
' . ths ' 
o 
: 
\ ' 
Oo 


the Winter in ſome gentle warmth, 
to digeſt 24 hours, or till the tincture 
be of a reddiſh brown, and the Opinm 
be diflolved ; then ſtrain it through a 
gray paper, and put to it the AA1u- 
tion of the Salt of Tartar, and infuſe 
half an ounce of Saffron in it, then let 
it ſtand in a gentle heat 6 hours or 
more, then {train it through double 
paper ſo often till there remain no fe- 
ces in the ſtraining of it, then will the 
Opin be purified irom all its venom, 
and is of great vertue in the foreſaid 
diſeaſes ; then let the patient take. the 
following Purge. 

Take the Powder of the root Jal- 
Jap 20 or 24 grains, Cremor Tar- 
zari 10 or 12. grains, mixt with ſyrop 
of Roſes for a doſe in the morning. 
But when thcre is any looſencſs or 
bloody-flux you need not purge, but 
rake the foreſaid prepared tindure,'or 
Cordial ; the doſe of it is a ſpoonful 
and halt, to rwo ſpoonfuls for ſtrong 


Perſons 
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Perſons, and for little Children 3 or 4 
drops mixt with the milk of the 
Nurſe z then let the Patient Gveat in 
his Bed. This medicine will make 
{wear ſometimes a day and night, or 
only ſome hours. The manner of uſing 
this remedy is,thus : Purge (for ex- 
ample} Munday morning , Tueſday 
night rake the Sudorifick Tin&ture , 
drink nothing all night, unleſs the heat 
of your mouth perſwade you to take 
a ſpoontul of Wine. In the morning 
when your ſweat is over , take a Toft 
of wine with oSugarzand lye yet, to ſee 
if you ſhall ſweat again; which being 
quite paſt, cat and drink moderately 
of good things. Thurſday morning 
rake the purge again, Friday nighr 
take the TinEture again, or if you will 
(and that the day of the fit falls our 
proper for that) take a doſe of Anti- 
meny Diaphoretick;upon Thurſday in 
ſtead of rhe purge ; and Friday night 
take the TinEture again.In fine, govern 
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your ſelf for purging, or taking 
 # C . , TRE 

either of the diaphoreticks as you ſhall 
hinde beſt ; and continue the diaphore- 
tick of Antimony as long as you think 

fit, after you have doe with the other 


diatoretick and with purging. 


great miracles upon Frſons that have 
12d the Ague three years ; it reſtoreth 
the ſpirits, and ſtrength loſt, and-com- 
forteth the heart. 1r cureth likewiſe 
the Collick, the Tooth-ack, the Ca- 
tharres, the violent Cough, tne Gri- 
ping in.the Belly, and ſtayeth Vomi- 
ting. 'The uſe of it for the Tooth- 
ach 1s, to take halt 'a ſpoontul , and 
hold it on the {ide where your Tooth 
aketh in your mouth , the ſpace of a 
quarter of an hour, then ſpir it our, 


-and take ſome ireſh; it 1t_needeth 


toment the dolent part with it. 
When they rave and are frantick in 


grains 


__ 
_ 


This excellent medicine hath done . 


| + for the Gont, dip a teather in it, and 


their Fever,” you may put Ss or 10. 
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grains of vall of Pearls into every 
doſe of this medicine. 


A diaphoretick of Antimony to be uſed 
with this medicine. 


Take 1 part of regulus of Antime- 
ny and 6 of Nitre. Burn them well 
in a Crucible , reverberate them an 
hour after they are melted, Then 
have an carthen Pitcher tull of Con- 
duit water ; upon the mouth of it 
ſcr a Crucible with a hole in the bot- 
rom : pour through this into the cold 
water your melted Antimony , and 
Salt peter. It will make a-ſtrange 
noiſe, as it all would break in picces ; 
but it will not do ſo. Moſt of the 
Salt will be diflolved in the water, and 
the Antimony will ſettle to the bot- 
tom in white Powder : pour off the 
water when all 1s throughly ſetcled , 
and dulcific yet more with otren ablu- 
tiohs in freſti waters the remaining 

Pow- 


(10) 
powder, till all (altneſs be gone : then 
dry it in due manner, and keep it 
for uſe. 


LL Fulep to cool in Fevers. 


Nothing doth more hinder the fer- 


mentation of (harp humors and their . 


flying up to the head, then the uſe'of 
dilute oxymel, ſuch as Hyppocrates 
and the ancients uſed. Make it thus. 


Take 2 parts of Honey and 12 of 


water; boyl them very gently toge- 
ther, till you have ſcutnmed away all 
the ſcum that will riſe, and have cla- 
rited it with whitcs of Eggs. Then 
take it from the ber, and pur to it one 
part of Vinegar , and Jet it run twice 
or thrice through . 22anicam Hippo- 
cratis, Drink 3 or 4 ſpoontulls at 


a nic of it, mornitig, evenings night, 


ar when you will. 


Cochinile 
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 Cochinile for a Purple Fever. 


To perſons above 20 years of age , 
give Zo or 40 grains of Cochinile in 
ſame fit Cordial watcr, or in Wine if 
you have no Cordial water at hand. 
It they be yonger , proportion It to 
their age ; as, 7 grains to a childe of 
3 years old; 18 grains to one of 6 
years. After twice or thrice doing 
this ,and keeping the patient very 
warm, the diſcaſe will break out 1n 
ſpots, and they will eſcape. Bur fail 
not to give it once or twice alter they 
are {trucken out. 


_ A certain and approved Remedy for 4 
Burning Fever. 


Take of Caprifolium, leafes a 
good quantity, ſtamp them in a mor- 
tar z put as much faiyAwater to It as 
will make a Cliſter, then train it, and 

nm 


F (12) 
put it into the bladder or ſyringe, and 
givec it the Patient quite cold. ; 

This Clitter taketh away the bur- 
ning Fever; tt opens the body and 
coolcth rhe \ cins, 


A Cooling arinkh in a Fever.” 


Take a Gallon of ſpring water , 
5 ſpoonfuls of French Barly, half a 
Pound-of the beſt blew Currants , let 
 1t boyl ſoftly till a quart be conſumed; 
then take 2 handfuls of Wood Sor- 
rcl,2s much of Roman Sorrel ; bruiſe 
them well, and let them infuſe x hour, 
then take it 01, and ſtrain it through 
a Sieve ; drink of this with the juice 
of an Orange, and a lirtlefine Sugar. 


A certain and often approved remedy for 
an Agne, 


== 7 - "7. 8 
Take 2 @aawpo! Yerice or London | « 
Treacle:purt it into a quarter of a Pint 
ol 


(17) 
of White Wine, and put it into a lit- 
tle Pot very cloſe covered, tet it ſtew 
| inmpringly for half an hour » firring 
it ſometimes. When the Paticnr ſec: 
Icth ny emotion ot rhe approaching 
fir, ler hint rake this, ſhaking it well 
together : let him go to bed and co- 
ver himſelf warm to ſweat: if this 
EK cure him not the ſecond time, it will 
not tail the third. 


4 4 certain and preſent remedy for all 


kind of (llicks whatſorver 


Take Mint,Sage ( both on "I dr y) 

I ana.z handfuls, and of the beſt Fat ot 
Wine 4 pouad, digeſt it in a Cucur- 

bite 8 days. Then di ſtil it in Balneo 
Marie, taking bur a 3d. part of it; the 
relt is good, bur in a weake: degree Ot 
riis firſt ſpirit rake a dram and halt ; 
Sand 2 ounces of White Wine ; min- 
MF 2c and drink them. 


/ 
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tickling Rheume. 


work 1n to it by ſtrong _—_ and 
beating as much as you can of pure 
fine Olibanum in moſt ſubtile pow- 
der, that the Conſiſtence be very 


rop of Violets about it, in the mor- 


_ one mnakit of Coughing. 


For a cold in the head, to draw rheume 


from the head, 


Orange , roul it up conveniently , to 
thruſt up into the Noſtril , turning 
the inwardmoſt fide outward, to be 
next 


; \ For violent Coughing by 4 ſrarpe thir 


Take old Conſerve of Roſcs, and 


ſtiffe. Of this take as much as a good | 
Haſle Nut in a ſpoon with a little ſy- 


ning and at night, and the like {ome- | 
times in the day, it you have nced. In | 
a fortnight or 3 weeks, It will cure a- | 
ny old Cough, and will preſcntly caſe | 


Pare very thin the ycllow Rind of | 


;E383 TDD 
next your fleſh within the Noſe ; pur 
2 roul into each Nofiril., It will 
cauſe ſnec{ing, and will make much 
water ru down out at the Noſe; 
and comforteth the brain. 


For all forts of Fluxes. 


_ Take 2 quarts of new Milk, 2 ſound 


| Nutmegs (liced thin, x8 vlackeſt Pep- 


per corns, 18 largeſt Cloves, 5 penny” 
worth of ſtick Cinnamon, of the out- 
ward bark of an old Oak (the rough 
part a little ſcraped ot) twice as much 
25 of the Cinnamon, both which muſk 


| be fliced thin : boyl this to between 


4 
) 
p 
J 
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2 and 3 pints, then pour the milk from 
the Spice, and divide 1t itito 4 parts, 
which will be about a Porringer full a 
peice. Give a draught of this as hot 
as the Patient can drink it,carly in the 
morning fating,anorher at 10 a Clock, 
a third ar. 4 in the afternoon, and the 
aſt going to bed, and make irefh 

every 
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(16) 
every day. The Patient may dine and 
ſupp as he hath a mind. The firſt 
draught will take away the pain and 
griping, and then atterwards it is not 
neceflary take itſo very hor. 

It will perieatly cure any violent 
Flux, bloody or other 1n 5 or 6 daycs : 
It doth not bindit ſodainly, but ſmoo- 
theneth and healeth the Guts, and 
ſtrengtheneth the ſtomack, and he ſhall 


have at the firſt 2, 3, or 4 gentle 


ſtools a day. And if he have loſt his | 
appetite, ſo that he can cat nothing, as | 


uſually happeneth in great fluxes, this 


Milke giveth him ſufficient nouriſh- | 


ment. 
For a Bloody Flux often approved. 


Take 4 drams of Deaphenicon, and 
half a ſcruple of pulvis ſari faſting, 
in white Wine made warm, that the 
Diaphenicon may be diflolved ; and 
keep 'the Patient from fleeping, until 

it 
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- (Sp) 
it have wrought , and:;4n, hour afret 
they have taken it, -givg them ſome 
Broth ;- it it be given alone withour 
Pulyns Santtas, it riddeth.the-Belly-agd 
Guts from all raw and.crude humors; 
and eaſeth the Belly from gripings and 
pain proceeding of VWind- and cold 
cauſes ;- it is alſo good if you leave. 
out the Pabyis Sanitus tor 2 burning 
Fever: :: This p Potion; 1s; beſt. ro..be 
| taken when: the ſign is in,S$97 pee c: Lats 
tee rhe takingiof- this Potign; io; CFC: 
| ver you find the bloud; hat; take, fair 
Water. and ſet it on the fire, and give 
Lit one walm , and. when..it is cool, 
{drink it blood warm when you take 
Jit, and you maydrink. of it as often 

as you pleaſe, For the Dyſeztery or 
Bloody-flux.you muſt take the Diaphe- 
nico with: the Paluis Santtim ; there 
| is done-.admirable cures in;rheſe dif-. 
eaſe . with .this- medicine 3: .,In other 
occaſions you. may leavg our the. Pp/-. 
G11 Santi tor the Bloody: flux, the Au-. 
thor regarded not Fa (onftellation, but. 


Fave 


(38) 


oave it preſently , (thatis, inunedi- 
Attly, if-ir were morning , -and: the | 
Parteiit faſting : 'Elſe be Rayed till 
fn, morning) and. it Hever failed 


LOS, - oy ahy nub... 
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= 1i"Thke one dra of: tis Sorts ke h 
Þli#tin; bruiſe:them , and take thens d 
na draightof Broth (which is beſt; iff] c 
a little wy; of-'Plartin:i'be: boyledf] a 
with” it) - in! the” morning - faſting: f 9 
het this three TIRE fog In 
oo it never ixlleth, Y 


"Por Fluxes. to 


Take the hitb chelidants' Mejor o] 
when ir is inthe flower, ( it: muſt bef] z 
hered * mm dry'and- fair weather )F| jo 
& whole herb, 'or plant, -z,'e, the! 
rod, ſtalk, Jeaves and ome ; make} 
it clean without waſhing 'it ; ler it 
lye rt in a dry Chambe, r in the 
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(19) 
open Air :: but fo tharthe Sun come 
| not to it, then chopiir ſmall; or bruiſe 
| it, (without deperdition of aty juyce) 
| and pur itinto a Cucurbite of Glaſs, 
and put upon it ſome good Aqua-vite 
(ſuch as 6mes from-Fraxce) as much 
as wlll Supranatare a fingers breadthor 
two,.3ngd-cover it cloſe with a Blind- 
heads:ander it digeft. thtee! or- four 
days (belt;;neer: a hittle:warmith) then 
change.the:head, : pitting on one with: 
a Lumbeck, and diftal with gentle heat 
of Sand, -ti&l'you have: drawn off {o/ 
| much of the humidity as may not-en- 
{I danger Empyreama. This liquor will 
{| have ſome little ſtrength in it, but not 
[by a great deal fo much as the Aqua- 
fwvite : The Doſe is a little Wine- 
'Ielafs fullat a rime. - 1 hayc found' it 
cY admirable for the Brainz the Bye-; 
: light, the Heart, the Nomach, andall 
| languithing. Diſcaſes/:and decays' of 
cel Nature j. and cauferh a-lircle gentle 
breathing , (carſe amounting to ſweat?” 
Shen you. take it in a4 morning , 1t 
'| | 4G Ne C1VCS 
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o (20 ) 
ives- you a Wonderful ſeverity of 
lan and cheertulgeſs of- humor in 
languiſhing Diſeaſes; if bad'humors 
abound, 1t mult be given with Purges 


of Gamboga, once morning the'one; rhe 


next-the orher:;/:.thus, three*-times 
cach..- OTH * a. SRLRe LL | 
- Tt''muſt be given 7, 85"9,'t0,\ 11 
grains of Guttz-Gamba 5"0r"'Gambooa 
fora Doſe, eithet in Powder, in\Wine, 
or 'other fit yehicle ;. or make'it 'up 
40a Pill with a drop 'of Syrup» of 
Roſes : This quantity will purge'gent- 
ly watry humors.,' and give a-gentle 
Vomit 1t the Stomack be tonl??. 
For 4: Dooſneſs.. .' 


wo 


: Take a pint of Claret Wine, and 


purinto.1t' two” f ny-worth of bruiſed: 
Cinnamon, and- :as many. Cloves ;: 


boyl:this gently upon Embres (: cover- 
ing the Pot) ti} half be boyled away: 


In: the | mean time tot a - Tok or 


two of light: Bread, and cover them 


ſuſfici- 


WH Lo WY Www oof. py 


EY « _ . WG 
bÞ, G ed w bet 2+ oat &x-4 Ls ; ; ' 
- © Das + Rs: EE, 0 _ ds. - i. IN 
_ 4 van, "I Kee WT i 2 CY z 5 JT * oY} 
, ps *+ . —_— 6.4 4 by al 7 v.08 
- 4A 
; eq E A 4 
4 "a + 1B <þ Bt ©" 
” - 
. þ - 
py + 
? 
Fe _ x -— e 
” 


ſufficiently with Sugar ,- then "pour 


(through a Lixor) the Wine--upon 


them : Eat thoſe ſopped Toſts for all 
the Dinner, and the like for the Syp- 
per, eating no other ſuſtenance that 
day ; and 1t uſeth to cure in a day. 

» An AnoayneClhyſter. 

Take! 6 ounces-of thick Batley 
Cream (Cremor hordet) and the whites 
of three new-laid Eggs beaten into an 
Oyl,and about two ſpoonfuls of lump- 
kirchin Sugar (not brown Sugar'uſed 
in Clyſters ; nor Loaf Sugar ; bur the 
beſt ſ\weetning Sugar , and that” 15'in 
lamps Y and as much Roſe-water as 
may reduce the whole into a fit con- 
ſiſtence for a Clyſter (which may be 
three. or four good ſpoonfuls) then 
warm it ſufficiently tor a Clyſter ; 
and ſo take it. You may with eaſe 
keep it three or four hours, or more. 
It cooleth and tempereth the Bowels 
exceedingly , - and healeth much any 
excotiation or fretting in them, and 
eaſerh the pain ariſing thence, 
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The. beſt rule to diſcern, .if there 
be, Sugar or Roſe-water ſufficient in 
the Clyſter, is to taſte it : for itſhould 
be. ſo as to be molt pleaſant ro your 


taſte if you were to cat it. 


AN Excellent cher. to Cure preſently 
any painful Flux or Scowring. 


\ Take a convenient handiul of Bar- 
ley-meal that hath all his Bran in' 1t, 
as much Bran-of Wheat,. and as much 
dryed. Roſes. Put thclſe to boyl gent- 
ly. in; three pints of water, im a-glazcd 


' Pipkin; covered, for about three.quar- 


ters. of an_ hour.;-- then ſtrain hard 
thtough a linnen cloath all the liquor 
with the ſlimy; ſubſtance that comes 
out;with it, This is cnongh for two 
Clyſters, when heediully done. Take 
halt this DecoCtion , and put into ir 
the yolks of two new-laid Eggs, and 
one ounce of Ael-roſate. Give. it the 
Pattent duly warm. He may keep it a 
long time(two or three or four hours) 


without | 
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without trouble, becauſe the quantity 
is leſs tha ot-an ordinary.Clyiter, and 
that it is of a Balſamick and comfor- 
ting quality to the excoriated Guts. 
This 1s an excellent. Remedy to any 
ſharp tormenting Ela," where . the 
Guts are al , Excoriated , and 
ulcerated,, either through ordinary 
cauſes (as cating fruit, or the like) or 
by taking Mercury to Flaxone by. Sa 
livation;, You will preſently find eaſe, 
at the firſt taking it, but it is well x0 
repeat it two or three a day. 


For the greateſt Fluas or Looſneſs.. - 


Take a right Pomwater the great- 


eſt, or two little ones, roaſt then ve- 


ry tender to Is take away the Skin 
and the coar,and uſe only the pap,and 
the like quantity of chalk-finely ſcra- 
ped ; mix them together before the 
fire, and work them well to a Plaiſter, 


then ſpread it upon a linnen cloatn 
warmed very hot as may be ſuffered, 


C 4 and 


FE "Ne 
. 'ahd ſo ;bind it'ts the Navel 24 hours} 
ſe it two orthree times till the Flux 
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{An 4pproved Remedy for the-Obſtructions 

2' 3 of the Spleen on Liver, 

_ . © Takethe whites of cight-Eggs, and 
'Þeat them very {mall, two good hand-|| < 
Fuls of the leafs called Vervein ( in| 
Latin Verbena) ſtamp it very well:Þ 1 
mingle theſe two together, and add 
as much - Barly-flower to it as will 
make ita Pultiſe ; which ſpread upon 
a-courſe cloath, and apply it, leaving 
it on twice twenty {our hours, 1 


"A#' excellent Lyme-water for Obſtructi-\- 
[1 "05-4734 Ulcers, &C, 


a 


ps - 1 
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-""Take- one'' pound of Stone-Lyme 
Hhor-from the Kiln, 'and pour upon it a 
gallon of fair water, ler it ſtandeight 
- hours, atid-then pour it of clear, and}, 
- put into it of 'Englith an | 
- Þ ceds 
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ounces , large Mace wo' drams: ler 
theſe- infuſe -in the water'-twelve 
houts-3 Then:pour ir off from the In- 
gredients, and keep ir for your uſe. 

'Drink - of this Water © rewice- or 
thrice a day, half a pint at a time. 

Iris very excellent for all manner of 
Obſtrucions and Ulcers), either in- 
ward or outward, and likewiſe to be 
uſed by way of injeion, 


'- Anexcellent Remedy for the Dropfie.” 
Let the Patient {wallow every morn- 


ing three or four whole Cloves of 
Garlick without taking any- other 
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thing with them, but you muſt firſt 


prick them with a needle in four or 
five ſeveral places, out of which will 
iſſue a ſharp biting water which you 
muſt wipe away: And a little while 
afcer {wallowing the Garlick he muſt 
.drink a good draught of Wormwood 
"Ale: And then do upon it as much 
Wt | exerciſe 


(26) 
exerciſe as conveniently he can: After 
dinner. .egt what you will of whole- 
ſom dier; ;buirat night:fup.not,; or. bug 
very. little, and at going to bed, take 
the Cloves of Garlick and Vorm- 
wood Ale asin the morning z continue 
this till the Patient be well, which 
uſually is 'in twenty or_thirty. days. 
Take: the beſt Wormwood Ale-and 
iirongeſt ofthe Wormwood, by put- 
ting over-night aſuſficient quantity-of 
Wormwood into quick good mwdling 
Ale: Burduring the Cure, youmuſt 
every morning and night uſe the fol- 
lowing Bath or Fomentation.... 

Take three gallons of Conduu-wa- 
_ ter, and boylinir five or {1x handfuls 
of Mallows, and two pound of- freſh 
Murton-ſeer, (that which is next the 
Kidnies). ftripped from the skin and 
chopped..ſmall , and half a peck of 
Wheat: bran ;- boyl-it till the fat be 
| throughly.melred,and the vertueofthe 
Mallows drawn our into the: liquor, 
then you- muſt ſtrain it to caſt away 


the : 
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(27) , 
the dregs, and this: both: hot , foment 
the legs, very well. for one half hour, 
or 4n hour , ſetting/ the feet in. the 
Boul where the decoRion. is.: This 
will draw much water from the legs : 
For after you haveitaken the Garlick 
and Wormwood Ale a while, -it will 
drive the humors into the legs and feet, 
which will be much ſwelled with it, 
and pitt much, | 


Another Remedy for the Dropſie, 

Take three or four pound, or there- 
abouts, of Mountain Sage, (a bag- 
full above a foot, or fourteen or fifteen 
inches high, and eightor nine, or ten 
over-thwart) bruiſe it in a Mortar, 
and put it into a Bag of Boulter-cloth, 
and put itinto a Kilderkin of middling 
Ale afloon as it 1s tunned, putting in- 
tothe Ale the juyce that may have run 
out of the Herb upon beating ir : and 
afloon as it is fit to drink (which may 
be in a week , or five or {ix days) 
continually drink of it at meals wg 
; a 
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(28) 


alltimes you have occaſion, and drink 


nothing elſe : Have ſtill a new Veſſel 
coming on under the former , fo to 
have always ſome ready : A Kilder- 
*kin is the fourth part of a Barrel, 
and may hold about nine gallons: this 
had never'failed. | 


Another. 


Gather ordinary Wormwood in 
May, when it is in greateſt vigour, 
and diſtil it in an ordinary Still that 
ferveth' for Roſe-water : Pur the wa- 
ter that cometh over upon freſh 
Wormwood as before, and diftil it as 
you did: Put this Water upon another 
like Paviel of freſh VWormwood, and 
ſodiftil a rhirdtime : you muſt have 
a care never to diftil to perfe& dry- 


neſs, but {till to leave a little behind, 


which is the very groſs part : Drink 
of this Water in the morning faſting, 


and in the afternoon abour four or five. 


ofthe clock : The uſe of this will infal- 
libly care the Dropſic.  Ans- 
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| Take four handfuls' of the "inner 
| green rinde of Elder , after the--que- 
ward gray bark is pared off, and one 
handful of Wotmwood :' Put theta to 
ewo gallons of liquor compoſedthiis : 
Let-rwo parts of -it be Beeri/anid AK, 
of convenient ſtrength , and'onepat 
White- wine': "Let the proportion''sf 
Beer and Ale. to one another be. ac- 
cording to the. beſt liking :and taſte, 
and the White-wine balt-as nick" 
both they together -/ Ler the! V egeta- 
bles lie in' this liquor cloſe ſtopped 
three or four days, that-it may /imbibe 
« | info; it ſelf all the .vertue' of theth'; 
. | After which time bottle it' up” ints A 
|, | quart Bottles ,; which ſtop cloſe 5 -It 
k | will ſoon grow: very'quick -and' plea- 
- | ſant:'Drink only of this at meals and 
all :times, when: you have "need: to 
1_ | drink::: The mingling; of the ſeveral li- J 
quors procureth--much freeneſs of 'U- A 
P07 | rinings z 
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of three different Natures. 


4A great and approved Cure of the Drop- 


1ftes' |: TH 


1 Firſt purge well with ſome fit Purge 


{a of Fallap, Manna, Seve) to catty a- 
way iwatry .humats.' Then take-the 
following Dictaf Garkck: Make ſome 


\maderare-Broath of iMuwton, Chick- 


ins, -2fd Capon or Hen, but hot Veal. 
Irmuſt.not be t0/ſkrbng of thegtnear, 
nOx;:409 weak; but fuch as your may 


_ drink, ll-the day.z for you;:idhould 


drink;fio other quot : you:muſt make 


butriabout a pottle of broath atatime ; 
foriit will not keep. And for thisquan- 


_ tity you niult take aigailon of Water ; 


into which pur: above a handful of 
Garlick: and Rofemary., Penyroyal, 
Thyme-+Sweet Marjoram ,:* Fennel 
Roots; Parſely Roots, :orany other fir 
Rbaxs.or Herbs, ;: as\alſo-Currants and 
a. futhcient quanmy: of Salt. And 


rining 3 and therefore here is a mingle 
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| 1.32) 
aſter ſome dayes taking the broath , 
put in to every draught. you take of 
the Broath a Spoonful or more of the 
Crude juice 0i; Garlick. tamped and 
ſtrained. out... Bur it you can not 
beap,-1t alwayes to drink-this Broath, 


| theo, uſe, the, fallgwing, Jacodtion. 
| Take Sar ſaparills tielve; ounces, Chins 


he; Ingredicnts-well in a Mortas with 
a Wooden Peſtle ;, T] 
them: Io qQUALTS of Fountain water, 


| | any other drink - bur the, Garlike 
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(323. 
© +1. Another Drink. 


Take all the foreſdid ingredients: in 
the ſame manner prepared and ſtam= 
ped*: then take a'clean Veſſel and'fill 
it with-Beer, then pur all the Ingredi- 
ents ra Bag, and hang it in the Beer ; 
one 'otince' of the ingredients is ſuf: 
ficient fora quart of Beer, * © 
© Either 'of theſ& drinks 1s only-41 
caſe 'you* cannot 'bear*rhe uſe' of the 
Garlick/ Broath; whictr alone 3/will 

 Uſparehi'the Cure mich the ſooner: 
Aﬀer'x2'6r 14 dayes'the Patient will 

begin to piſs in great 'abundance,-and I 

Z yvery-itinking noylome roaping matter; 

Y Contifue'your diet til you are petfe- 
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Then'to'ftrengthen and ſecure your 
liver;'takethe fo. lowinZ EleQuary. 

__ »* Take Circume S.'q. f. Ekf#. cum 

' Saccharo, add to every ounce of 'it 

three drops of Anniſced Oyl made by 

Diſtillation, And it you put a bees 

4 


2) -- -. 
of Amber-gris to it, it will be the bet- 
ter to ſtrengthen, E- 

Take of this EledFuary two or three 
times a day, the quantity of a Hazle 
Nut ; bur take not above one ounce in 
a day. 

Beſides this to ſtrengthen the ſto- 
mach, uſe the following Stomacher : 
Take Wormwood, Marjoram, Roſe- 
| mary, Rue, ,474 one handful; Cloves, 
Cinnamon , Mace , 44 one ounce z 
bruiſe theſe Spices 5 and mix them 
with the Herbs ; of theſe make a Sto- 
macher, and apply it, And you may 
likewiſe anoint your Stomach and Li- 
ver Exterior with Oyl of Nutmeg | 
and Oyl of Roſes. 4 5 

This courſe of the Garlick broath 
is for all obſtruions., and ſuper- 
fluity of cold, raw bumors Clog- 
oing the Brain or any other part , as 
il as for the Dropſic : and firen- | 


theneth the whole body wonderfully 
every Way. | | 
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For Legs or other parts of the body 
ſwelled, comming by abounding of bad 
Tumors, or by the Dropſie, 


Read om .}. Loom. g_ 2 


Take yellow Amber; the worth of 
three or four pence , mix it with a 
Quart of good Wine Vinegar. Then 
take a Stone or Brick,and make it hot, 
bur let it not be red hot, and pur it into 
I a Tub, then pour upon the Stone 
3 or Brick the mixture of the Vinegar 
þ and Amber,and hold the fiwelled Legg 

'over the ſmoak of it, covering che 
Tub well with Sheets or Blankets, to | 
the end that none of the {\moak may 
come out. And immediately the 
water will come out of the Lego 
powerfully, and it will be cured. An 
eminent-perſon of quality was excee- 
dingly over-grown with the Dropſie, 
and his belly ſwelFd to a prodigious 
bigneſs : he ſate in a great Pipe, ſuch || 
as: men ule to ſweat 1n, anduſed this 
remedy, pouring the Liquor upon hot 


_ Bricks 
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Bricks laid upon aſhes to ſave-the 
wood from burning ard ſmoaking 
(which he changed as: their heat; was 
deaded ;' and could - raiſe no: more 
ſmcak of -rhe' Vinegar and Amber Þ 
and in a little while it had melted hiny - 
away to-an unbelievable proportion : 
but whiles he was in that fteanhe felr 
4 wondrous adtive heat picrcing into 
his body. The Tub was.covered cloſe 
at the top with a Sheet and Blanckets, 
leaving only his head our in the air, 
with rhe clothes faſtened abour his 
neck. Once ſweating thus, ſerved his 
turn ; all his Servants with freſh hor 


| Napkins, could not ſuffice to wipe dry. 


the ſweaty water thart' ran our of his 


body, 
Azother for the Dropfie. 


| Take a gallon of Whirewine, and 
put ir into a handful of Roman 
Wormwood , and a good piece of 
Horſe-radiſh', and a good quantity of 
* D-4 Broom=- 


(3%) 
Broom-aſhes tyed in-a cloth ; then 
take: good bunch of Dwarf-elder, 
bexr itin a Mortar, and ſtrain out the 
jupce, and pur it into the Vine when 
you will drink ir 5 bur it the: Dwart- 
elder be dry, you muft ſteep a. good 
5 quiatity im the Wine, Takecot this 
** half Wpint morning. and evening.” 


441.4 (24.4. <6 $2 | | F MY 1d#1i:% ; 
Fo”: the-' Hamatrhozdes. . For” Aches, 


Take fix Figs; and cleave them a- 
I8tis throuth the middle, ' lay:them in 
a'Poftinger ; "and-pour - upon them 
ſortic-504/ Brafdy-VVine ro: cover 
thein'® Hibers breadth ot two. over.z 
ſet the Brandy on fire by a flaming 
Paper, and let it burn as long as 1t 
will z the- Figs will then be very. ten- 
der and ſoft (with that they may be 
ſo, you muſt chufe the beſt plain or- 


» 
bo 


and pulpy) Apply one of theſe . halfs 


as | hot as you. can endure ' to the 
(welled - 


dinary- yellow'ſt Figs, that are ſound | 
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ſwelled Hemorrhoid that comes out; 
and let it lie on till it grow cool,which 
w1ill be in leſs than half a quarter of.an 
hour : Then apply another half Fig 
as before, and fo continue till you 
have uſed all the twelve halfs ; and: to 
that end, you muſt keep them hot'by 
a fire. This will give you perfect caſe, 
though the pain were never ſo great 


| before , and take away all the {wel- 


ling an1. knobs upon the veins, and 
make them retire orderly ipto the 
body. For the inner Piles , make 
an Unguent of Pilewort and Butter 
thus : Stamp Pilewort {in May) 
with freſh Butter, working } into 
it as much of the herb as you can 
make it well take in, ſo that the But- 
ter be highly green ; then melt it over 
the fire, and let them boyl gencly till 
the Butter have taken in all the juyce 


and vyertue of the Herb, and the ſu- 


_ perfluous moiſture be evaporated. In 


a word, you are to make the Butter as 
ſtrans as you can of the Herb, and 
D343 that 
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(33) 
that it be of a deep perſe& green co- 


lour , and no flegmatick moiſture re- 
maining with 1t: (I conceive it were 
well to digeſt it a while in Horſe- 
dung, betore you melt and ſtrain 1t : ) 
Then ſtrain it into Gally-pots through 
a ſtrong cloth ; when it is cold, it 
will be firm and hard : This will keep 
many years.With this anoint the Piles, 
putting 1t unto them, 

The beſt Brandy is excellent good 
for aches and pains by Rheumes or 
Colds in legs, or knees or ſhoul- 
ders. Rub the part with a hot hand 
before a $row fire with the Spirit"ot 
Wine, chafing it in a good while ; 
then wet a Paper in the Brandy , and 
lay it on, and bind it to : Repeat this 
gs often as you ſee occaſion. 


Amther 
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Doing thus, it gave him three or four 
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A Per ſon had once the Piles in the preat- 
eſt extremity that could be,and þ; Was 
cured by this following Medicine. 
Take Flower of Sulphur one part, 

fine Sugar three parts ; make this into 

Tablers of one dram a piece with Gum 

Tragaganth ſoaked with red Roſe- 

watcr into a mucilage : Eat of theſe 

tour or five times a day one at a time : 


Stools a day, and in a little white he 
was perfectly cured of his Piles. 


For the Tooth-ach., 
when there u great pain of the Tooth- 
ach, by a defluxion of a ſharp Rheume 
| upon all one ſide of the Faw, this 5.4. 3 
certain Remedy, . Y 
Take ſome green Parſley, and work 1 
it in the palm of your hand, with the 
other finger and thumb, preſſing and 
ſqueezing jt rill you mortifie jt all g- 
D 4 and 
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and mould it up together , and the 
juyce be ready to ſ{queez out : Then 
rake. as much of it with its juyce ( it 
any ſhould chance to be oreſed out) 
as may conveniently be thruſt into the 
Ear, . and fix or ſeven fair corns of Bay 
Salt ; Mingle them well together, and }f we 
ſo, put it into the Ear on the aking || © 
{ide : It will ſoon take away the pain : 

Nevertheleſs let this medicine remain 

three or four hours in the Ear (though Þ| 71 
the Patient be well long betore) that 

ſo-it may continue the Cure : If the 

pain came again , repeat the Mcdi- } # 


CBE. - II 7 8 
Water for the Teeth. n 


An" excellent water for the Teeth, to 
**. haraem, faſten and whiten them, and - 
to ſtrengthen the Gums,ts following : 
© Take of ordinary Agua (or | Lixzvi- 
4m) calcis Hb.1, crade Alum one dram, 
butfed Alum, Rad. Ireos And tal a 
dra , mingle "them together, and 
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when the Alum is diflolved, and th 

tinture drawn out of _ the yreos ; 
ſer the liquor run through a lingen, 
that it may be clear : Then put half 
a ſpoonful of Orange-flower water 
to it to make it more grateful, and 


waſh the Mouth and Teeth with this. 
For the Teeth and GUMS, 


To preſerve the Teeth and Gums, waſh 
them often with a Liquor thus made : 
Make a decoction of Lentiſce, Lig- 

mum Guaiaci,and a little Roſemary,into 

a fitting proportion ; of this put ſome 

| of the beſt diſtilled Water of Roſe- 

mary and Sage , in which ſome com- 
mon Salt is diflolved , as alſo a good 
proportion of Spirit of Wine that hath 
diflolved Myrrhe ( or extracted the 

Tin&ture of Myrrhe) and is very ſtrong 

of it, and the like of Spirit of Wine, 

that hath in like manner extracted the 


Tinure of Maſtick. 
A LS Or 
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(42) 
Or uſe Alum diflolved in ſome of 
the Waters above-ſaid, or in Claret-M ir 
wine, : di 

Or put ſome Oyl of Myrrhe madeſſſ Þ 
per Deliquium in whites of Eggs, and} | 
ſome Oyl of Sage made by Diſtilla- 
tion, quere of adding alſo Oyl of Roſe- 
mary into Canary-Sack in which is 
diflolved ſome Salt (rather then into e 
Claret-wine.) To faſten the Teeth and ſl c 
: preſerve the Gums, waſh your mouth ÞÞ jz 
i: . every morning , and in the day with 
| -the Pickle that Limons are kept pick-j a 
led in, a little warny'd : Thoſe that] 
have the Scurvy in Hollarnd,ule it much: || 1 
It ts (ingularly good, F 


Foy familiar waſhing the Mouth, which || \ 
confirmeth and faſtneth the Teeth 
 muth, and preſerveth the Gums ſound, 
z thus : 


Put one dram of Alum,and 2 drams 
of pure Oriental Bole-armoniack, || * 
both in ſubrile Powder, into a pint of || 
Clarct- 
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(43) 
Claret-wine : ſhake ;it well, and uſe 
it quere, of adding Myrrhe in Pow. 
der, or diflolved 1n hard whites of 
Egges. "IP 


For the Tooth-ach, 


| One that had the Tooth-achin great 
| extremity, and had tryed many medi- 
1] cines in vain, took a little Cotton and 
1 imbibed it with Lacarela's Balſom and 
1 fo put it into the, hollow Tooth, within 
- | alittle while the painceaſed, but came 
th again about a week after : Then he 
| applyed the ſame remedy a ſecond 

time, and the pain ſoon ceaſed, and 

never camg again though before he 

was very often ſubje& to this pain, 


3 RE; inegar of Squils for the Teeth and 


” 


Gums. 


S'] TakeVinegar of Squils,to ſettle looſe 

» | Teeth, and cure ulcerated Gums, and 

t | the Toothach; all which ir dothpow- —_ © 
; crfully '2 
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eth :. Repeat the dipping till as the I 
moiſture of the mouth, mingling with I C 
the Vincgar upon the. cloth , takes || þ 
away the force of it: If the water | f 
be cold, you may warm it a little, t 
- To faſten looſe Teeth, Probat. 1 
You will find a ſecure and certain | ( 
remedy ,' when any of your Teeth are || n 
looſe with the Scurvy, or by other a- || q 
bounding, humors, it you rake ſome | { 


Alum ( a'great proportion) and pur it 
into water (which you may warm to 
diſſolve the more) and rub well every 
day once or twicethe Gums and Teeth 
with that : Fill the glaſs almoſt halt || c 
full of Alam before you put the Wa- || 1 
ter uPon it; When that Vater is uſed | : 
| 


WI 


out, you may poat-more-upon the re- 
maining Alum, - « 1199) 


4 


"i 
AS :ympathetick cure of the T hea 


.Withan Iron-nail raiſe and cutthe 
"Ro from about the Teeth , © till ir 
bleed, and that .fome of che blood 
ſtick upon the nail ; then drive it in- 
10.4 Woodden beam up to the head: 
Afcer.chis is done,you never ſhall have 
the tooth-ach in all your life. ' (But 
whether.the man uſed any Spell, or 
ſaid-any Vords.white | be drove the 
nail, I; know. not; only. ſaw. done 
all chat.js ſaid above.) this is ;uſed by 


ſeverall certain perſons, 
An Excellent Powder for the Eyes 


Take Camphire inſfine powder one 
ounce; put 1t'1ntg a pot and put upon 
it. fqur-,ounces of Virriol, in. powder 
alſo; cover the pot with double Paper, 
and lay upon it a porringer with ſome 
weight in it 3 then calcine it with a 
gentle fire, and when it is hard, take 
ir 
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(46) 
it off, and let ir cool ; then beat it in 
to fine Powder with four ounces of 
Bole-armoniac,then ſift it finely. Take | 
of rhis powder half an-ounce, put it 
#intoa quart of water, boyl it together, 
then pur it ina glaſs and keep it for 
your uſe. 

Dip a little green Sarcenet 1n1t and 
ſhur your Eyes, waſhing-only the 
Eyelids except they be very ill and in- 
flamed, and then you may drop ſome 
into them' and if you find ir too ſtrong 
of ir ſelf, pur to a ſpoonful of it, ewo 
ſpoonfuls of Roſe-water, and ſo ule it, 


An Excellent Eye-water, 


Take Whitewine and red Roſe- 
water, Ana half a pint » put them 
in'@ Glaſs, then take Aloes Epatic. 
Lapis Tutia, and fine-hard Sugar, Ana 
four ounces ; bear them ſeverally into 
fine powder, and put them'into the 
Glaſs, and ſtop' it very cloſe ; then 
ſer it in rhe Sunin the hear of aa - 
or 
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XII 7 
for a month, and ſhake it three or four 
times a day that it congele nor, 
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A certain Remedy for Defluxions and all 
Diſeaſes of the Eyes. .. 


Take the Herb called pied de Pige- 
| | 07 in French, ſtamp it into a Cata- 
| plaſm, and puta little Saltto it, and 
, | apply it to the wriſt of the contrary 
| hand; as if the right Eye were ſore, 
put itto the left wriſt, and change ir 
; | morning and night. Ir is wonderfully 
|| efficacious. A Gentlewomain had three 
oreat- white Excreſcencies in one of 
her Eyes after the Small-pox 3; this 
Remedy cured it perie@ly in a months 
, | ſpace, but ſhe added waſhing the Eye 
| | at every drefling with a dropof Spi- 
rit of Urine. 


To take away the Redneſs of Blondſbot- 
Eyes. 
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of Sarſnet, and dip it in warm water, 


and. therewith foment the Eye three If y, 
or four times a day. ir 

| ÞP 
To Stanch Bleeding i 

B 


A very deſperate and continual Bleed- 
ing At the Noſe had often been flanch- I} , 
ed by making the Party hold in their I 
hand, or. any where about their body, 

a little of the Herb Burſa Fes 
wear it continually, and it will pre- || 
vent Blecding : It will ſuffice though || ; 
one: wear 1t but in thetr Pocket, or to || | 
their Hat-band. < 


© Another for the ſame, 


7 even thongh an Artery be cut ; Strew 

F thick upon it the Powder of certain 

3 Balls, that in Frexch are called Yeſſes 

” de Loud: Andit you have the wnole 

D Ball, put over the Powder ſome of the | 

6. Fungus part of the Ball (which 1s that 
next 


c 
t 
, To Branch the blood of a W ound, | 


MACS,” . 
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" "0 OO 
next the ſtalk under the Powder) and 
bind it oi; Tf it ſtopnot the Bleed- 
ing preſently , repeat it ' with more 
Powder :: By his deſcription I judpe 
theſe Yeſſes' de Loup to be our Fuz- 
Bals. +52] v1 


A Sndden and Infallible Care of Bleed- = 
ing, either at the Noſe, or by a Bloody= 1 


Take two parts of the Moſs grow- 
ins on the skull ok-a dead-man (pul- 
led as ſmall as you can with the fing- 
ers) and one part of Maſtick (in Pow- 
der) mingle them well | together ; 
then make them into the confiſtence'of 
a ſoft Plaiſter, with Gum-Dragaganth 
brought into Mucilage by ſteeping in 
Plantain and red Roſe-water Axa : Of 
{this make a Plaiſter upon Linnen or 
' Leather, an inch and a half, or rwo 
inches long, and not ſo bread, to lay 
| upon the Veins of the Fore-head at the 
joyningto the Noſe and along the Eye-. 

" E brows, 
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 {brows, for bleeding at Noſe :. But for 
-4 Bloody-fluxit muſt be- as large as 
the palm of a hand, and\round , to 
lay-upon the Navil and all-round a- 
bout it : This laſt muſt be applyed 
warined a little. ; 
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MA preſent certaiin Cure of any Poyſon In- 

. ward or Outward, or for the Sting- 

ing of Venemous Beaſts in Men or 
Beaſts, 


.'--Take the Leais of black Corants || | 
in- Powder one dram , 'give it in 
Wine, or any thing. It is. a preſent 
Remedy. You: may gather the-leats in 
Summer, and keep them. dry all the 
year. 


AZ } approved Remedy for Spitting of 
Blood. 


Take Cumfry-roots treſhly gather- || ' 
cd fix ounces, Plantin leats twelve |: 
handfuls: Beat all well in a Mowers 

| an 


Ox 
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and expreſs the juyce ſtrongly per pre- 


Iam ; and-with ſuch,quantuy of. Sugar 
more or leſs, as you intend to keep 
it lons, or. elle ule it. quickly , make 
Syrup of it. SORE 

Take ofthis often in the day aſpoon- 
ful or two at a time. | 

It you make the Syrupto be uſed 
preſently ,, you need. take but equal 
parts of Syrup and Juyce-: But if you 


would keep it the year about, then 
you ſhould rake two parts of Sugar to 


one of Juyce. 


+ - 


You, need, not. let. the, Juyce ſettle 


to ſeparate; the groſs Refs from it 


( which may be the be lg this caſe). 


SAPg uns Menſtruali, 


Remedium ad fluxum inmoderatuns 


Take Cr4nii Humani;ſcrape of itone 
dram » put it 1nto. 4 glaſs of white 


Wine ; ler it infuſe a night, and in, the 
morning take it faſting. In wwo or three 
times taking 1t every two days, it will 

Cure it, i 2, Con- 


Ws he 
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(ontra Fluor em Albam, Probat. 


 Afﬀeer due Purging, give the Ceruſs 
of Antimony WWICE or thrice a day, a- 
bout fifteen grains for a doſe in White 
WINE. 


An Infallible Remedy for the Faundice 
of ary kind, Black or Yellow, 


Take eight ounces of choſen Co- 
rants well waſhed and picked from all 
the little ſtalks ; put to- them' one 

- ounce of-Rhubarb in moſt ſubrile Pow- 
F der; beatthem together ina Mortar 
| | ſeven or eight hours. Take of this c- 
6 very morning faſting, and at night a- 
bout the quantity of a Walnur, Ir 
purifieth the Blood and ftrengrheneth 
rhe Liver wonderfully ; and (continu- 
ed) carrieth away all the peccant hu- | 
mours of the body. 
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For the Mother, 


Take twenty grains of the fixed Salt 
J'of YPulvaria, in Whitewine or in Mug- 
f wort water, if the Patient be of a hor 
complexion, 


For the Sinews and the Head. 


Take of the Chymical Oyl made 
by Diſtillation , ot Sweet-marjoram, 
of Nutmegs, 4a three parts , and of 
Cloves one part. If you will have it 
liquid, leave it thus : bur if thick, to 
be portable ; make theſe into. an Oint- 
ment with the ordinary Oy] of Nut- 
megs made per expreſſionem ; With this 
rub the ſoles of the tcet, twice 2 week:. 
Asalſo the Perineum between the 4- 
us and Scrotum, and the Scrotum and 
the Emuedories out ſides of it. 

This ftrengthneth Nature exceed- 


ingly. 
= Foy 
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For Deafneſs, 


- "Take 'Oyl of Bitter-Almonds , Oy| 

of /Nardiſh, - Ave ſix drams, :Juyce of 
Ontons, Juyce of Rue, An two'drams, 
Black Hellebory halt a ſcruple, Colo-. 
quint halt a dram, Oyl of Exceter two 
Jratas' boyl'this till rhe Juyces be 
conſumed ; then take Wool, dtp it in, 
and pur it inthe Ear, 0. I! 


2.» Anither for the ſane," 


 'Take of wild Mint; /\mortific 
arid 'Tqueeze it in the hand nil} it ren- 
dfeth juycc; then take 1t with its 
jyce, and: putitin the Far , change 
bk it often ; this will helpthe-Deatneſs, 
b- ine perſon” hath heard before. 


. For Deafneſs through Gold and 
humers clogfins and 'bentiming the 
Ears,cauſing ſometimes pain in them ; 
15,' to drop into the affected Ear one 


p drop 
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(55) 
drop (no more) of Oyl'or- Quintef- 
ſence of Roſemary (-whith will not 
burn or pain them ) and after it' is 
ſoaked in (by lying with thatEar up) 
ſtop the Ear lightly with Cotton or 
black Wooll dipped in the Spirit -of 
Roſemary. / Repeat the drop after a 
day till as ofren as you'find need, * 


For the Small-pox, 'P 


Take two or three grains of Saffron, 
and dry it well by the fire, then make 
a Nodsls of itin fine linnen, and+in- 
fule and preſsit in Poſſet-ale, Mace- 
ale or white Wine, till all the tin- 
 Qture and vertue be drawn out: give 
that to the Patient,and keephim warm: 
If he have ſoreneſs in the Throat, do 
thus : Boyl a quarter of a ſpooneful 
of dryed Saffron (in a Nodelws ) in 
half. a pint of Milk till it be very yel- 
low; in this, boyl a broad Stag of 
Linnen till jt be throughly ringed, 
and put it warm and moiſt under the 
| ; E 4 Throat, 


eat ; a 
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Throat, as if you pinnedit:to: keep on 
a ;Coif: When this ' Stag is cold and 
dry, take it off, and put: gn: a new 
one », tO: which end you:mult have ar 
leaſt two, that.one may: hear in the 
Milk, - whilſt the other is pinned about 
the Throat;: This-will certainly take 
away. all/ pain of the Throat in fix or 
eight hours: you muſt not uſe Oynt- 
ment or greaſe to anoint. the Scabs, 
but only plain ordinary Ungventum 


Album, when the Puſtules begin to 
dry-5 and this hath preſerved all my | 


% 


Children from any marks. 


To,arive the venemous vapours from the 
' Heart . aud head in the Small-Pox, 
Meaſles, ec. withgreatiſucceſs with 
|, 4 familiar Fulep or Emulſion, take the 
following. 


_..,. Take Seeds of Citron one; ounce, 


\{ceds of Card. Bened, one. ounce an 
' an half: beatthem well, anddraw our 


-all their Pulp with two pound of ſome 
” a "" 
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| fie:Cordial-water, 'as of © Scabious 


Card, Bened, Maxy-gold, orthe like; 
and ſweeten'it with' rwo'or three 
ofinces (9. ſ. ſyrup of Citron: Drink 
of this as often'as you-have a mind, to - 
drink a reaſonable'glaſs-full; to make 
it more Alexipharmacal to take now 
and then , make a- Julep containing 
Confeft, Hyacinthi or of Alkerms and 
Treacle-water,' and diaphoretick' An- 
timoxy, and prepared Pearl, and what 
elſe you think fir, and pur a ſpoonful 
or too of this into a draught of the 
Emulſion, 


To prevent Marking in the Small-Pox. 


This is a certain remedy for all Scars of 
the Small-pox, and to take away all the 

' [harpeneſs and pain of the humor that 
breaks out in the Faces, Do thus : 
As ſoon as ever the Small-pox are 
come ont in the Face, even at their 
firſt forming and appearing evidently 
to be the Pox (by their manifeſt com- 
ing 


mm TS: 

ing out.) Take Qyl of Sweet- Almonds 

newly drawn by .cyprefion - withour 

fire, .and, with. a, feather; or other! fir 

means'andint over all the face, going 
Qver iit with the feather.ſeverall rimes, 
( five- or (ix ) that you may be ſure 
every part Of it is throughly. well hu- 
 meced,, and that-irt /runneth down 
backwards by both Ears, as the party 
lyeth on their back to be anointed : 
Then take a book-or two, ( as many 
as needs) of beaten Gold ( of the pu- 
reſt) and lay ir onall over the face, 
leaving not a ſpeck of it uncovered 
with Leaf-gold; and rather lay rwo 
leafs, one upon another, then to leave 
any part bear ; for whereſoever there 
15 a defe& of Gold,there will be a ſcars 
The: Leafs will ſoon faften on , by the 
drying. of the Oyl, and-ſo grow to a 
hard cruſt,: which will ſhale off after 
ren or twelve days, when the {cabs are 
dry and ſhale off, and there wilt be no 
marks at all ofthe Sores; and in the 
mean timethe Patient'will teel no pain 
ppon 
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upon his Face, nor is arly thing to be 
done to his Face after the Gold is layed 
on: This hath been tryed upon many 
with-perfect ſucceſs, Remember;how 
{overaign Gold isin curing andgaking 
away the Acrimony of Ulcers : . The 
Patients. Eyes muſt -not be covered 
with Gold nor anoynred with Oyl,bat 
' you muſt put Qyl and Gold upon'the 
lids as cloſe as you can to the hairs 3-10 
that neither of them get into the Eye, 


which is to be' preſerved with other: fir 
things, as Saffron, &c. Wh 


An infallible Remedy for the ſame. 


Ina wine glaſs full of Sack diſſolve 
as much Sheeps-dung newly taken our 
of the Sheeps-gur warm, as will make 
it pretty thick, "yet ſo, thatthe Patient 
may drink it :* Let him drink this; and 
lye quietly in his bed reaſonably warm 
covered :}This will make him ſwear, 
and cauſe the Pox or Meaſles to come 
out kindly , and figiſh the cure very 
ſpeedily, To 
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''To' prevent pitting in the Small- | 
pox; boy! Cream to an Oyl, and with | 1 
chat anoynt the wheaks with afeather | «© 
aflootv as they, begiti'to ry, and keep | + 
the . 'Seabs always moiſt. herewith: | + 
Make your face be. anointed almoſt | x 
every half hour. ' 


"Ar Experimented Remedy for the Fal- © 
 ling-Sickneſs. *. : 


Take Cray, Human, Pairings of 
Nails of Man, An two ounces, re- |. 
duce this to fine Powder, and grind ir. || | 
upon a Marble-ſtone ;. then rake of || 
Polypod, Duerci, Viſcus Querct, Viſe 
cus Corilium , Viſcus of Tiliort , Ana | 
two-drams, Peony root dryed halt an 
 ounce.; bear this all into fine Powder ; 
then . take {1x ounces of fine. Sugar, 
boyl it ro the conliftence of Roſe-Su- 
gar ; then mix all-the Powders with 
iP | 1ts 


ng 


(6x) 
Þ it, and let them well incorporate over 
the: fire, ſtirring them well rogether,. 
then take it fromthe fire, and. make 
it into little Tablets, of which give 
one in the morning taſting , and: ano- 
ther two hours after dinner, andone 
rtwo hours after ſupper. (Conrimue 
this) whiles the Tablets laſteth. Prob. 


Another for the ſame. 


Many perſons have been cured of the 
Falling-ſfickneſs by the following  Re- 
meay : 130291 OW 36 

. "Take Miſlletoe of an Oak, the Leafs; 

the Berries, the ſprutting Stalks 'and 
the ſolid Branches 5 dry it gently in 
an Oven, then bear it into fine Powder, 
of which give as. much as will lie up- 
on a ſhilling , tor one of ripe years, 

for middle-aged, a fix pence; for a 

child, a great ; give it morning and 

evening in Cowſlip-water , three days 
before, and three days after the fall of - 
the Moon. 7, | 


(92). 


For. the _ Falling-fickneſs and Convul- 
Jox:-futs of Children, 


- Fake: Peony-roots freſh - digged , 
ſcrape of them with a Knite,. and - ap- 
plyar.:to the foals of the feet ; Ir help- 
cth.tmmediately.' ide Cel 


* 
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To canſe 4: goed\Delivery in a Woman 
with Child. 


. Take .a' good: latge white. Onion, 
or two lefler, peel and flice it;\and in 
a Frying-pan, try.1t with two or three 
ſpoontutls of the; beſt Salet-oyl till it 
be tender ; then puy all into a little 

Pipkia, wich half a Glaſs full of, Wa- 
ter, and 'boyl it-well:rogether.,, then 
train jit- our, and dyink that; in; the 
motniing. faſtins-: Continue this for a 
fortnight- or three weeks immediate- 
ly -bcfore the time expected for De- 
lixety. In a word, you prepare this 
Breath juſt as if you would.make a 

"5 Wk Pottage 
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Pottage of Onions, except you put in 
no;Salc ; and that.you ule-Oyl inſtead 

of Butter : This courſe will ſo dif- 
ſpoſe the parts of the woman with 
Child, that (he: (ſhall be-brought to 
bed.with ſecurity and very liuepain : 
And it the Child ſnould be turned) in 
the Mothers. Belly; it will: bring it to 
_ rights: before: labour : Vemen. that 
have had moſt. dangerous labours till 
they took-this, have had no difficulty 
akefwards.: 7 vo 017) 19 Fel 
. -For want of ,whute Onions' ordinary 
OAtES will do well, : f 40-2 b- by 


A Receipt of the Labour-Bowder. .; 


Take Date-ſtones, Amber, Saffron 
and Cummin-ſeeds,beart & ſerce them 
all ſeverally into very tine: Powder ; 
take of each as much as will he upon 
a groat ; but double ſo much of the 
Cummin-ſeed , mingle them all to- 
gether , and when the woman 1s In 
her greateſt extremity give her 2 

ſpoonful 


. doe bh" & 4: 
Q . -" % EIN 
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"a 
ſpoonful of it-in Mace-ale ! This is 
alſo very good to' bring away rhe 
Afﬀter-burthen, © © rot 


To bring' away the After-burthen , or 
any Foulneſs or a Dead-child, 1:li to 
Care the After-throws and Gripiity, 

© after a Woman i delivered, 

- Take the inner skins(that are wrink- 

led) o& Gizards of:/Hens that ate'lay- 

ing of Eggs; wipe" them clean and 
lay them by to dry : When you have 
needtouſethem, beatrthem to ſubtle 

Powder, of which give'one dram- for 

a doſe in a little white Wine : you 

willſee:the effe& in a'ſhort time : It ir 

be needful you may repeat the doſc 
once ar twice the ſame day, 


4, © For Torn Blaaders, 

A Perſon of credit told me ; thar 
he. hath hung about the neck of wo- 
men, who have had their Bladder di- 
lacerated 'by unskiltul Miawites in 
their Delivery, and made always rheir 
Water 


(83) 


? 


water with $fear totmepts 4 ledloblg 


containing ome Powder 6", 
calcined's fo that thtBlg lay aha 


upon the Pir of the Stomack-next ww 


Skin and preſently 4r-took- away all 
pain and indonventences frony that” d&- 
cidenc, as1ohe as ir hang there : bur 
if you efr of the Big, the 'pain' re- 
turned; A Bag continteth iy force bur 
1tnonith- after ſo long time; you ninſt 
Bu fd 4 Sa Br hoods 
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To prevent at the Birth bf 'q Chulh, Dif 
eaſes of Putrefattion ever after. 


© When' a Child is new born, ahd 
the Midwife goeth to tye and cut rhe 
Navel-ſtring, let the 'thread that is to 
tycir,not be drawn cloſe inumediately; 
bur when *tis about the Navel-ftring, 
and ready ro draw and knit cloſe;drive 


up with the finger and' thumb the 
blood, thar is at the root of the: Na-' 
vel, rhar ſo you may dtive away out: 

Ph body the looſe blood: 


of the Chil 


Eee: 
way 
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at is:;newhy-Jeomein| the. Spring.: 
-when-all all-4s, train aur M draw 
rel ly. tegiread cloſe; 
- and cut he Navel 
yi lLeanſe,. that this Chil 
AknQ an IAe the Small 
h jor the 'tbops d conperke 
thoſe ; which o_ inle&e 
hab be oa tryed; {Th Wat per- 
Habs Wl ee. from {undry., o- 
ther or proceeding, from cor- 
ruption , that Children and Adults 
are: ſybje&.unta z. 1 conccive. the..rea- 


and.knit it 


par, with | 
with...it : 


ſ5n of .this to be, .that a great cauſe of | 


ſuch Diſeaſes proccedetrh from the un- 
converted menſtrual bloyd.of che Mo- 
ther,. which: Aguriſherh the.;Child du- 
 Ung:its, abqde; in the. womb.; which 
whentt is diftributed, through the bo- 
dy. of, the Child," and is. converted in- 
9 i135 | fubſtance or .juyce,,, 15 not: ſo 
nocent., . for ix js. then the natural nou- 
riſpmenr of it.; but when the Child is 
born to. the. free air,.. then it expecterh 
rparithunens by: the mouth, ayd what 
"cometh 
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(67) 
cometh in by the Navel'& isindt alrea+ 
_ dy convetted into ſomeiſubſtance oref- 
ſential juyce of the child, lyethrorting 
there, and-is zterment of putretaQtion, 
and breaks out into ſome! highet or 
univerſal;Bermentation!of rhe-bumbors 
when other circumſtances do:makethe 
whole ripe for it. | 
To bring down a Womans Courſes in an 
-teftantsc, | 1 1 


% 


wakon da e- 9711 21-211: : RY AD v $ 1 | f 
-Make the ywv/phiv of clinton in this 


manner 11; Take Antimopy,erude . Tar- 
tar Ana; beapthem to.::fyiall Bowdet, 
and winlaght gl 1; pur-rhenime 
atrong Crucible, and givgfire by de-, 
grees, atlait extream ſtropg,in 6 hours; 
all is done.: ,Take out the matrer,and, 
pulverife.ir{mall : ponr ſtore. of werma, 
watcr upanjt, .that irmay! diflolve ,a{l 
that is diflolyable of the,Calcination-:, 
filter ir, and then pour,upon it OE, 
of diſtilledVinegar to.precipitate, al the, 
 Saphar : Thenwhen iT.ig well ſerled), 
"jb pour 


Cl 


(9 
Tye the ſupernatant liquor, and 
of 


che remaining Su!phar, Pur a little 
it co burn upona Chafing-diſh of 
coals, and over it a funnel witha long 
neck,which makes itenter i» Yalvans, 
and ic will preſently make rhe/Courſes 
cofne down.  - 


.._. For the breſt and belly of women Lying in, 


Take Sperma Cete, and pure white 
Virgin-wax, 4414 : melt the wax firſk 
gently 3 then put the. Sperma Cete, 
e094 and incorporate them well roge- 
cher, ar laſt pnr a little Spiric of Wine 
rothem, and tir all welltogerher, and 
rake it fromthe fire, & dip in a linnen 
cloth of the bigneſs of the Breſts and 
of the Belly,to cover them completely 
at over 3 Thoſe for the Brefts muſt 
have a little hole in each, for the Nip- 
ples to come om: Aﬀſoon as a woman is 
delivered, (he muſt put on theſe, and 
py the Plaiſter of the Brefts (he |] 

aſt -pur- ſome Flax: picked looſe, 'to 
21 © Eg cover 
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(69) | 
cover all the Plaiſkers over , and ſome 
Flax under the arm-holes,, then: co- 
ver the Flax upon the Plaiſters with 
other Linnen : The Plaiſter on. the 
Belly. is to:cover it all over; then; the 
{watheth» her body. well: AI1L'shis 
muſt be opened every morning , and 
eturneth the Plaiſter on the other fide 
(for it is a Sparadrap;. and conſe- 
quently both fides Plaifter a like) and 
at the end. of eight days take freſh 
 Plaiſters for eight days more ; after 
which time there necedeth- no more: 
This ſhall fo- preſerve, that there: is 
not the leaſt wrinkle or crack in the 
Breſt or Belly, after bearing much 


Children. 


An admirable Seer-cloth for a ſore Breſt, 
' Impoſthumes , Fellons,” green andold 

Cuts ; BY 
Take half a pound of the beſt Vir- 
'gins-wax , half a pint of the Oyl of 
' Roſes, half a pint of the Oyl of Olives; 
| melt them altogether, and ler them 
7 F-3 ſtand 


(70) 
frand till they are: cold, . then: take half 
a poundof.Whir-lead beaten fair ; put 
it into'the Oyl and Wax, then ſet it 
over.the-fare,. and let-it boyl half an 
hour 3 then"take two ounces of Ma- 
Rick.two olinces of Frankincenſe, two 
ounces of Myrrhe, two ounces of Gum 
Olibanon, beat all the. ounces very 
{mall put them into the other ingre- 
dents, and let them boyl balf an hour 
more 3 Then take a quarter of an 
eunceof Camphire, and pur it in, fiir 
it: over the fire, and dip the cloaths 
__ and make it up in Roles for 
WES: 23812 2: 


As Anodyne (ataplaſm for Cancered 
Breſts. 


The firſt Cataplaſm that Mr. Breſſieus 1 
applyed to Mrs, Brents Cancered i 
- : Breft when it begun to. break, was | 
the. : Hal, xt | 
- Take an old mellow Pippin, cut off 
a'Cap atthe top of it, and then rake 
7 Þ | out 


(1) 

out the core leaving the. ſides of the 
Apple whole, that "Thohblied Ceaſe 
may not get out: fill that hole with 
Hogs-ereaſe, then cover-ig with "the 
Cap, anid-{cr the Appls to roalt, when 
it is well: roaſted-to pdp' (by which 
the Hogs-greaſe will be! abba Fo 
the ſubſtance' of rhe Apple) rake ft 
and pare of ali theipairtng,. and break 
and mingle. perfe&tly all .< pap; that 
it' may. foread well; ard be an uni- 
form'Pulp'?! Spread it thick upon Lin- 
nen, and lay-it warm upon the Sore, 
putting a Bladder over it. This 1s ati 
excellent Cataplaſm, to.takxe away an 
cool, and diflolve the ſwelling and 
hardneſs if it be diflolvable; and1f fiot) 
to make it break and" ſeparate with 
eaſc,and without ſharpneſs. This is to 
be changed every twelve or twenty 
our hours , according as it groweth 

Ys: a2 
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Purge of Jallap,, and always put aver 
all: the Breſt 3 Lingen cloath thas hath 
of flocks of Flax ſtitched upan it , 
in ſach ſorethar there may be no hard- 
nels feſt any where, let it be very thick 
and, warm. SES c_.0197: : 
_, Ihe way to take Jallap is to reduce 
2p9und or marc; in one paxgel of rhe 
' wood into Powder, and mingle ic well 
together, and keep it in a Glaſs cloſe 
ſtopped: Then, take half a dram or once 
dram.ortour ſcruples of it for a doſe 
in white Wine and SUgar : and by this 
yay, may know: certainly how all the 
Ne quantity will work, that ſo you 
may. cncrealſe or diminiſh the doſe to 
Sand... .--...: 2 
With this a Lady of great quality 
cured her ſelf. _ 


Co, For yo month take continually 2 
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Foy 
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1 Pukis-wiſe upon a thick. cloth: very 


' water clean from them, beat them to. I 


Another Medicine for the ſame is thus : 


melt them together with that, fomenr 


(73) 
, Fox Hard Breſts in Women, 


An admirable Pultis that cured many Wo- 
men of hard aud ſore Breſts i thus 


- Take Turneps and boyl them: well 
in waters: {o thar they be very tender, 
thentake then autand fqueezeourthe 


maſh, and mingle with them ſome - 
good quantity of freſh Butter unſal- 
ted, and apply this warm to the Breſt 


large ; and change it morning and 
night : In three days it perte&ly cured, 
though before the pain and bardneſs. 


hath been very great. 


_ Take Bores-preaſes and Aqua-vite, 


the Breſt well ; then take a pewter 'F 
large broad Porringer', or very large 
| deep 


"—_— .. 

deep Sawcer, or deep little diſh, thar 
may encloſc and contain the Breſt, and 
warm it well, and ſo put it upon the 
Breft;"and tye 1t:on all” night 1 In-the 
daytime 1t 15 inconvenicnt to;kceep on 
the Porringer ; but if you could have 
it always there, 1t were much the bet- 
ter; Dreſs1t withthis Ointment morn- 
ing andevening:Nometal but Tin will 
ſerve;” {L201 


To Cure the Tetters, 


- "Take: Fol, Parille , ſtamp it, and 
{queezethe juyce out of it, and put 
it upon the Tetters, It will infallibly 
cure them -ex perte. | 


Another for the Quick Tetters, 


Take Venice Terebinthin onc ounce, 
make it to, an Ointment per lotion in 
Roſc-waterzthen melt two peny-worth 
of white Virgin-wax over a Chafing- 

diſh of coals; «put the Terebinthin to 
| " 3h 


(75) 
it, and addone ounce of'Oyl of Sweet 
Almonds to it;' take it from-the fire 
and beat it to the conſiſtence: of an 
Ointment ; Anoint your Tetters with 
ih : ' 2 dl oo $4 


Foy Aches in any part of the Body, even 
' in womens Breſt. 1 6 AL | 
.2..Cauſe a Dyer to dye 'yowu ſome 
thick ſpungy Flannel of the blew' co- 
lour' called Covertry-blew. When it 
is:dry, dye. it again ; dye -it thus 
five times , at laſt the Dye will be 
{o- deep}, that it will look almoſt 
black; lay of it on a good deal be- 
yond the pained part on all ſides; 
keep it thus continually covered, and 
Warm with it. 


A certain 


Bs. a Bs, 
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 f certain' Remedy for the Piles or He- 
., nor rhoydes. 3 


when the Hemorrhoydes are exceedingly 
ſwelled, ( chiefly outwardly) the Cure 
of themis thus: 
Take a little Cotton-wool, dipit in 
Oyl or Quinteſſence of Roſemary, and 
with that wipe gently over the ſwelled 
Vein, -( which ſome-times will be as 
bigg as a larg Cherry ) and after an 
hovr or too, moiſten the Vein again 
withthe ſaid Oyl : doing thus three or 
four rimesat like intervals: Itfmarteth 
4 little for the prefent: After rwo or 
three or four times fomenting thus, 
the {welled Vein will-break and: much 
foul matter runout, and he ſhall have 
preſent eaſe, and in a little while ir 
will grow whole ; andafter the break- 
ing, it hindereth not his going abroad 
- abour his buſineſs : The Parienn need- 
_ eththe Oyl no more, afrer the ſore is 
broken: for it will then be too 
ſharp, Another 
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Anither for the fume. 


Take about a ſpoonfal of the fat of 


Bel; and neer as muchof the:yolk of a 
hew-fayed Egg, and beat them very 
well togerherto'an Ointment :'In this 
role'a Tent, ſoasromake it rake up 
as mich as youtran,” andput ir unorhe 
Fundament,” 'atd lay alſo a Pledger 
_ covered with the like Ointment upon 

the 'outward {welling ; and this will 


your Temes and Pledgers ( as they grow 
dry and hot) and in a ſmall time the 


veins will open and run, and it wilt 


be well. 
The fat of Eclis made by boyling 


one or more Eels in water, and then 


| ſkimming off the far that ſ\wimmethat 
. the top : Or if you roaſt an Eel, take 
_ the farthat droppeth from ir, ſo it be 
- mixed with ncthing elle © 


vive fome eaſe preſencly: Change 


For 
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For the Outward Hemorrhoydes, 


- Ufe/an Ulnguent made of , {weetr 


freſhburter and very.ſubrile Pouder.of 
the fineſt Ardoiſe, with which. anoint 
the: {welled and. ſore Vein ,- ſeveral 
times. day, ( ſtill when the ointment 
grows dry ) as four or five timesa day, 
or mote ; and in a ſhort time 4c. will 
cale the pain and dry up. the humor, 
and: reſtore the Patient to health: -,Jf 
you carry the Root of Scxptoloria about 
Jon: it-will preſerve you from: this 
SHB © 0331} 36 PIE 57S v9! 
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- Plague Cordial. 41 + 


+» Take, a: pound -of ;the Leafs, of 
Wood-forrel, and pound . them;by 
themſelves half an hour 3” then take 
three pound of fine Sugar beaten ſmall, 


and mix theſe. together ,, and \ keep iſ 


it ſtirring into the Wood-ſorrel for 
three hours more, keeping Rill pound- 
10g 

bo) 


ing 


heidate, or London-Treacle 1 
them altogether, half an hour, longer, 
whichmakes four hours together, then 
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ok the bell. Bandy api 22nd 
Leafs. of. red Poppy thatgrows among 
the Corn ( Papaver Rhee) Ana.one 
' Pound; , you are to, extract the, Tin- 
ure: of the Poppy, with the Brandy; 
| Þur you muſt nor pur; all together; at 
- Once, but thus ;, Put four ounces of the 
* Poppy leafs to the whole pint of the 
_ Spirit:-of Wine, , and lerthem infuſe 
together till- you, judge it hath | cx- 
_—. Ly traced 


X —_—ﬀ_ 
trated all the rinQure, and then the 
Icafs! rhemſclves will be in ſomege- 
_ gree diſſolved: Then preſs out allThe 
Itquor, and throw away the remain- 
ing feces : Into this thick liquor pur 
four viinces of freſh Poppy leafs, aud 
do alt as before : fo do rwice more i 
rill '*you have rhe rinfture our of the If 
whotkc/ pound of*the Leafs, which IN 
if youThonld do at once , would nor | ; 
ceed well, becauſe the Leafs are 
light and take much room : Into this 
liquor pur two ounces of :good old 
Venice Treacle, and make it diflolve 
therein ; take two or three ſpoonfuls 
of ir m1 alittle Sack or Mace Ale : 
So out the Infetion power- 
Tobreſerve one in'rime of InfeRi- 
on , eat a little of-rhe rops of Rae 
wich Bread and Butter in a morhing : 
Or, eata little old firong Cheeſe with 
Bread and Burter (and a lirtle Rue 
with it, if you pleaſe ) and drink a 
plaſs of Stomachal Clarer Wine , 
or Wine and Water after it, A- 


| 
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hog low” Remedy #, the 
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7 Take: ; 1 ound ih 3M Re 4 of 


WESTToee” , and pownd them by 
themſelves half an. hour. : Then take 
three pound of fine Sugar beaten ſmall, 
and mix theſe together , and keep 
it ſtirring-by little and little into the 
Wood-forrel for three hours more, 
pownding them. all that while :: Then 
take tour ounces of Mithridate,. and 
pownd it with the reſt half opped 
in 2 Gally Pot. In time of Infection 


rake in 2 Morn, Ang as much as. 
ar you have 


Fl Nutmeg ; and it you. fc 
taken any Infetion ,..take almoſt .as 
much morc, and go to bed, ws _o - 
cure Sweat for an at it Rl n244 


—Y wether Inf Hible ntiders.."" 
"Te 2 little, almoſt. baif 1 Glaſsful 


of your own water, (of the mornings 
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of of PM... 
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4 ($2) 
3 veaterd beat with two.or three ſpoon- 
fuls of it a little Rue and a little ( Aphe 
in French) (Apinm in Latin) not half 
2 handful of cach, ſqueeze our all 
their juyce hard; drink this Wine and | j 
ju ce faſting. That morning you do 
6,Yol! heed not fear any infected houſe 
vt ptrfons. 64 


-! "As Excellent Plague water. 


C 


| - _ Take Rve,Eprimony, Wormwood, 
I” Safendine , Save > Balm , Mugwort, 
Diitgons, 714 | oops. 1 , Ferher- 
Flv, Burner, Sorrel, Srabiom, Wood- 
betoty > Brown-mugweed, Avence, 
Totmentil; Carduus Benedittus , Ant 
M3.. and as much more of Roſema- il { 
ry as ny of theſe, Anpelica, Burdocks, I , 
green Walnuts , ſhred all theſe very }; 
mall ; then pour upon them as much 
 white'Wine as will cover them ; then 
 flice into a glaſs x quarter of a pound 
ot Enila Campahia Roots ; let all theſe 
infuſe three days, flirtitlg them every 
ark ABR oh rwelve 


Vi , £ 
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(33). 
twelve hours, cover ther cloſe , then 
ſtill them in an ordinary Glaſs body) 
but lay it not above an inch thick in 
5 Save the firſt running by 
it {clt. | Ts 


For Wornis int Chi Idren: 


*Jake one dram and half of the beſt 
inning Aercury, put it into 4 Bolts+ 
head, and-ſpir taſting ſpitcle upon! it 
(fron a wholeſome morith) and (ſhake 
t well : Then" ponr off the ſpittle 
from it , and waſh the A4ercury clean 
jvith warm milk ſeveral times, caſ{t- 
ing away the milk as long, as it con- 
racs any ſtain, or foulneſs or ſullyings 
fom the Mercury : Then let the child 
| allow this 2ercyry in a ſpoon with 

ilictle warm milk upon it, and drink 
i little more warm milk atter it : Do 
tits rwice or thrice, intermitting two 
a three days berweeh every doſe. 


| 
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"Foy Wormes in the belly of Stomach, 


* Take an Apple of Cologuinride, and 
ſplit it in the middle into two halts: 
try one of them very well in good ſtore 
of the Gall of ani Oxe; till n{be very 
tender and Pappy, and have imbibed 
T. !nto 1t ſelt a good quantity :-'Then ap- 
A ply 4t warm ('as hot as he can well en- 
* dufr&it) to the Navell of the Child or 
Mir at the hour of their going to bed, 
and'tye it on-faft with a convenient || 
Bandage, that ic may keep it on faft f + 
from ſtirring all night: VWhenthey riſe, || | 
eh6y may take it oft : | Next evening ref; 
eat the ſame again with freſh mare- I | 
Alte: Do thus three nights in. all : This I ; 
WHIF-kill any Worms im .the guts or |} ; 
maw, be'rhey never ſo many-or dan- | | 
$crous. Offenapproved. + 
F 

: 


©VIf in-any perſon, hath Worms in the 
belly,yow-may put up into-the-Funda- 


= nient as tar as you canza long piece of | 
3 _ freſh Biet in fotm of a Suppolitor, and 
= ” ler 
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WY 
let It; remain there 1 gaod while , 
Worms -will faſten:to.it,. ſo that” you 
will pul} them our Ricking to the. Bief, 
when; you. pull out. the -piece, . 


». To:rcleanſe. all Worms entirely 

irom ,within-,. you may. find the _rtin- 

ure of; Antimzony made Baſilins's \y ay 

a very; powertul remedy,. Fora 

bo ES, 

An Excellent Plaiſter for the Stomack, 
my hath done ſuch notable Cures, ts 
FMS 3 


\, Spread Mithridate pretty. thick up- 

| enthin Leather, and lay upon 1t all o- 

yer ſome grated Nutmeg, layed allo 

pretty thick-0n.3.and cover this with a- 

| nother Lcather like the former , ſaw- 

| ing them. together. round about, and 

lay this to the pit of the Stomack,, and 

keepit on. One Plaiſter will ſerve ma- 

ny days. Uſe . to cut.,gf,the upper 

part of a white Kids-$kin Glove, about 

a gdad 'hands breadth, and ſow it 
38, GG 3 7 t- 
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| | 4 
together at ofe-cnd; then ſpread the 
Nutmeg, then turn the Glove, ſo that 
the Plaiſter is berwegn two Leathers, 
then ſow the other end together, and 
ſq apply it : The bigneſs of the Plaiſter 
is i Ya about 2 hands breadth round, 
It ts excellent for all indigeftions and 
weakncſs et the-Stomack ; which cauſe 
Looſnefles, ay 


For Warts to take them away . 


| Take green Leafs of Marigold, and 
beart.them to maſh in a'Mortar, ſo that 
upon, prefſihg it the juyce be apt tq 


your Warts well three ot four times 
a day. Tt will take away the Varts in 
2 ſhort time from 'any part of the 


* by - 
Sod | | 
I ky Y. 
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1, other for the fume, 
Take ſome far Bacon ; and rub the 
wt 26k | Warts 
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fathridate upon it ; then ſtrew on the 


Totnc out, Wirh this Juyce-tuaſh rub * 
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Warts with it ; and thet/hans it in the = 
Sun to'dry z, In three or four days the 
Warts will ſnale oF without any pain, 
and will never more return. 


Por Phrenfie. 


I was aflured by a Perſon of credit, 
that one-cured a woman that had been 
madd fome' years, by giving her @ 
draught of the juyce of the herb 
Ground-Ivie or Gil go by ground, at 
once taking : And they tryed it after- 
wards upon ſeveral others, andit had 
always the ſame infallible effe&, 


For Head-achs, Sore-eyes, Fellows, &c; 


Boyl-a good handful of the Leafs 

| of Ground-Ivy (it nmy be hadfrefſh 

all the year) ina quart' of Ale 'to/a 

pint, g1ve half in the ' morning faſting, 

and half at night going to bed :; It 1s 

- admirable to cure all Headachs, paitis, 
infammations and defluxions in tne — _ - 

n# _—_ Eyes, 4 
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of: milk'\make- Poflet drink: ,of-whicn 

give halt a pint in the morning and as 
-myuch-at night :! but tq do better, be 
rAripking of i, all day, lohg,,,{qrhar 
you drink up,this proportipn.in rwenty 
p = ca t.cureth; the Leprofic, the 
- Squinancy, the paintul whize Swellings 
\ nzheKnees,/and any Aches, /--_... 
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Ap experimented Remedy for the Stone. 


A certain Perſon at Rome was ſick of « 
. great | Stoxe in his Bladder, who after 
many . Remeates { taken in vain') was 
Feſolved to be Cut, having agreed 
ith. the Operator , This following 
.. Remedy was propoſed to him by 4 
" Prieſt, of whom he received the Satra- 
. . fret, who had made trial upon him- 
oy elf and many others. It u thus. 
. {lake 2 good quantity of Millepeats, 
waſh,.them with white Vine, then 
| purtiem, into a glaſed Pot ; Lute and 
£Jgſe.zr well, and ſer it in an Oven to 
dry the Millepeges: Then reduce them 
to fine Powder; then put | to. this 
Pawdet as much VWhice Wine as it 
will drink up; then-pur it in the Oven 
again 'as before , which repeat three 
times; Then take this Powder, and 
mix it with Strawberrie-water, and a 
{cruple of Oylof Vitriol,Fard dry it 
once: more in the Oven ; then keep 
x lt 


wad be 


_* __ _7 
it in a Glaſs cloſe ſtopped, Of this 
Powder the Patient took four ſcruples, 
and half an ounce of Aqua-vite mixt 
with ſome fir Broath or other appro- 
priated Vehicle, in the morning faſt- 
ing; the effe& of it was thus: The 
Parent. found himſelf in great pains, 
and . was. much tormented, for the 
ſpace..of two hours ; And after five 
hours paſt 5 he made a little wrine , 
bur very thick, The ſecond day having 
taken this Medicine again , his Uri 
was much thicker then the firſt. ,Th 
third day he avoided a great deal of 
Sand ;, bur the ſeventh day he avoided 
ſo much ſand that his Urine was full 
of ir. And the ninth day, the Patient was 
perfeRly cured from his Stone, 


Another - Excellewt remedy © for the 
Stone. To 


Take the Ber ries of Hawthorns, and 
dry them ; chen beat them ro Powder , 
and ſcarce them finely ; rake a ym. 

u 
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fal: of: rhis powder in a glaſs ful of 
white Wine in the morning faſting, 
and you ſhall neyer be troubled with 
the Stane as long as you take it, 


Another for the ſame. 


Take Parſnips,: boyl them in fair 
Wager ; drink of this water one glaſs. 
ful in the morning faſting, and'one ar 
night going to bed, and all the day 
long drinking nothing elſe. Continue 
this fix weeks and you ſhallbe cured. 


Another for the ſame, 
| | 


Take the white of a new layed Epg, 
beat it into an Oy], then ſer it ftanda 
quarter 'of an hour to ſettle 3 then 
rake a way the ſcum and mix the white 
with two ſpoonfuls of whit 'Wine , 
four ſpoonfuls of ted Roſe-water;then 


j | put tothis one ounce of whit Sugar- 


candy in Powder, 'ſtir it well tog 
| and take It in the .MOTnng faſting, and- 
ai another - 
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another - at night-goiig:to-bed;: Cot) 
YANIRE {1x.or (even. Gays. V 2h 


v © # BY 
er dis: * 


"ala FI the "I no 


Take a,quart 'of. white Wine, (the 
Rheniſh is beſt) boyl it till half be 
Oegks then when ix is cold, , break 


« tb &# * 
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* anther fs Þ ſame. 


Take the ;5oyce 'ﬆ ſower Limons , 
Oyl of, Sweet- Almonds' drawn with- 


out. fie, 44 one Ounee 3 beat che Oyl | 


andthe Juyce together ; then -mix. it 


with-half a pint of ,whjte Wine, .Take 


of this.a- Glaſsfulc10r, half a. Glaſs, 
according, wo! thejage or force of-the 
Patient, :three days;:þefore, and as ma- 
ny fe the full ofich the Mcon, 
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Another for. the ſame. 


The dung of a Bull three years old, 
being diſtilled,the water'(being, raken) 
will -diflolve the; Stone - both: in the 
Bladder and Kidnics. . | 


Cawther, 


Take Qaloes.: Calciia TRY into 
white Aſhes, of which take One Ounce 
in white Wine - , it wall aflojve the 
Stone. | 


_ YUnother. 


| Take the root of the Herb called 
, | Cok, ſcrape it.,, and mfuſe it in 
white Wine the pacg often or twelve 
| hours 3 then drink it, it will diffolve 
the” Stones | 
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Dun we pa. 


A (omponnded Hydrozacharum for the 


SHORE, 


Take four Gallons of Running-wa- | - 
ter, four pound of fine Sugar in pow- 
der, Eringo Roars ſliced one pound, 
Raiſins of the Sun ſtoned one pound, 
a branch of freſh Roſemary : boyl 
theſe all together till half be con- 
ſumed; then work it up with a little 
Yeſt, then tun ir, and put the Peel of 
a freſh Limon into it: Afﬀeer it hath 
done working,you may bortle,it if you 
pleaſe. Of this drink morning and 
evening , and whenſoever you are 
a dry, 


mm mn, 4 = > of wa A t oak 


Amther Excellent one for the ſame. 


Take a ſpoonful of Oyl of Sweet- 
Almonds, three ſpoonſuls of Juyce of '} 
Limons, two ſpoonfuls of Agaa-wite, NT: 
three ſpoonfuls of fine Sugar z mix all Jt 
theſe well rogether by ſhaking them 

1 


. 
in a bottle, then rake it in the morn- 
ing faſting. Ir hath done grear ef- 
feats. 


A certain Remedy for Retention of U- 
711. 


Take two handfuls of Water- 
Creſles, twenty four of the Seeds of 
Alkekipgi, ewo great white Onions 
cut in four quarters, two good hand- 
fuls of Cremor Tartari ; pur all theſe 
together into a leaded Pot, pour np- 
on it a good quart of white Wine, 

I letit boylcill half a pint be conſumed. 

. | Take of this a Glaſsful inthe morning” 
faſting, and another at night, and you 
ſhall be cured, 5 


Another for Retention of Urine. 


- 


- 


f'l| Make a ſtrong Deco&ion of Horſe- 
radiſh Roots in white VVine, put to 
it a fintle Hares Wool dryed in pow- 
der, Drink of this DecoRion morn-_ 
; ing 
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(96) 
ing and night. You-will ſee the effects 
of it ſpeedily. $5 $6 TY 


Another approved Remedy for the Stone 
and Gravel. 


| Take a ſpoonfal of Virgin Honey, 
4 the whiteſt you can get, and mix it 
with a_ Glaſsful of Juniperberry-wa- 
ter ; take this 1n the morning faſting, 
and. continue taking it for ſome. time, 
and it will bring away the Stone and 
Gravel, and will open the paſlage of 
Urine wonderfully. 


Another, for the Stone and Gravel, and 
for Stranguryof Urine. p 


Take the fat of a Buck Rabbit, melt 
it, and Anoint the Back and Reins with I 
it. This will open the paſlage of U- Jt 
rine wondertully, Achild was cured Þj 
with this ; fo that in twenty four 
hours it made four Ports full of Urine. + 
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A Fryer in France , much troubled with 
ſtoppage of Urine and Viſcoſities , 

' | (hich they called the Stone.) \ 
Was tatight to . take -one diam of 
Carrot-ſecds(he ſaid the wild Carrot- 
, | ſeeds arc berter');:and- bruiſe -them. a 
t Þ little, and: pur upon them a draught 
- | of white Wine in, 2.Bottle cloſe :flop- 
» | ped; Run the: clear next morning 
» | throtgh a Linen, and drink: that. 
d | This once preſerved him from all in- 
| conveniences of Urine for half:a year. 
When the Diſeaſe (grew again; upon 

him, he! rook again this Remedy. 


AYP Infallible ant. approved Remedy for 


n $ Take -an Apple;/-and opencit av' the 
1- F top: ro. rake ouc'thie core, ; then fill 
d Fit with whitc Feankinccnſe ;/ 'thenftop 
ur Fit again cloſe with the {ame plete you 
©. {tut 0utar the top, | and'roalſt it 10 hot 
Aſhes; 5 then beat it [tro maſh, . 'and 
Lo IP &'vc 
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give it the Patient to eat, It never 
ailed. 


a =, 


An Infallible Remedy for the Sciatica. 
aud Rheumatiſm. £32886\%% 


Take -Storax liquid, yellow Wax, 
-new Pitch, Honey, Aza four ounces , 
Cinamon, Pepper, A#a one ounce ; 
-put.-all theſe ( in Powder): together 
into a new Port, ,and let 1t boyl- but 
-one'walm, ſtirring it:caretully all the 
while: 'then rake it from rhe. fire , 
and: put into it four ounces of Aloes , 
and .one: ounce. ot Oyl of Lilles, ftir 
them well together to make them. in- 
'Z corporate ; then 'put_ the Por - again 
&. upon ſome hot Aſhes, and ſtir ityntil 
2 it be of the conſiſtence of an Ointment, 
which ſpread warm upon Leather and 
apply it ; .but if your diſeaſe be in a 
witole Thigh, then you may ſpread it 
upon a: whole Lambskin. 

_ You-may leaveir on ſeven or eight 
days, it it requireth, If rhe diſcaſe 


come 
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come agaiti, put the Phiſter on 
wo) j 8651 & 3:1 bis 
This medicine will 'keep a lohp 


'Þ crime. 
To Cute the Hot and Cold Gowt.” _— 

| I 
| Take a good quantity of the In- 
| | ect called Cockchafters, inthe month 
of 244y, upon which (in Powder) pur 
© | rectified Spirit of Salt to be two of 
© || three fingers breagth over the Powder; 
* Þ| digeſt rill the Spirit be rin&ted deep 
' red ; then pour of that, and put of: 

more ; which digelt again. Repcat this 


. Fill the Powder giveth no more tin- 
; | #ure, doing in ſuch ſort that you em- | 
' [ploy no more Spirit then is neceſſary 
1 to extract the tin&ure ; which filter ſo- 
often till it leaveth no more fxces. 
A | | 
- | Then diflolve two ounces of Salt of 
Tartar ina ſuſhcient quantity of Spirit 
of Salt ; then filter it 5 Then mux theſe 


{ke ge | yy 
. | "wo tinQures together, & digeſt them 
« | ght days ina gentle heai, then ſepa” 
"=. | - rats 
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rate it; from the, feces by;Altration , 


and keep it in a Glaſs cloſe ſtopped, 
The manger, of uſing this liquor, is 
thus : Begin with a little doſc; as two 
or three drops; fo little a one thar 
it ay. cauſe no ſharpneſs of Urine ; 
Take it in Hydromel or Small Beer, 
The next day. take one drop. more ; ;{o 
cncrealing' ill you find a little ſharp- 
ieſs,; whichyou will do the third or 
tourth ,,or filth day. The next day 
reſt. and take, ſome Diaphoretick,the 
next day Purge. The next take again 
the. ſame! doſe, of the liquor as you 


did the lalt day ; continue that three | 


days. .Then-as the former time, reſt- 
ing and Puxging, . Repeat; this, courſe 
till you are well; continuing. always 


the ſame doſe/of tne liquor, wiuch by 


a little pricking of Urine you found . I 


to be the due one. Rs 4 | 
 -The Purge; which the Patient is to 
takes is thus: The day: before , take 
Reifin of the Root of Jallap twenty or 


mor 


twenty four. grains, Crylial or. Cre-. 


7 F y_—__—_' red % ff BY ©. 


% & 


both! the hot and” cold Gowt 
Stools, 3! 121 ig 


\ (Tot) 
Mor of Tartar ten br itwelve grains 


mix theſe with Syrup of Roſes 3:@gU , 


take ir inth& morning? This will 


ag 
During this at the Patlehoiiey 
eat no ſalt meat nor fiſh ; beſides he 


ſhould drink nothing: bur Tiſadhe-ar 


ſmall Beer that Sy he takerh the li- 


ll rake 4 wy the ps : non 
EY [13821 | M-V4 


bs , * 
Tofino 


Take Roſin of IE: pk Ro- 


ifin, yellow Wax," Aki ifour : cttheth, 
Colophona halt an ounce, Stags or TDaps- 
greaſe five -Urams; melr all-rheſ@:to- 
; Ferher ; and! then take | ; Cloves::two 


rams;(Yuci Orient. one dramvandhal, 
Olibani onc ounce, Mdoerrwodrams ; 
reduce all theſe. ro:Powder ; :andsftir 
it in with the reſt : Then ke ir:fr6m 
the ic fire, and mix with it iby little and 


\ 


kl 3. little 


1. ($893) 
Jitle a pigt--of - Alicant+.wine,, and 
make it. well incorporate together. 
Spread this;upon Leather, of fuch-a 
bigoeſs as you will haveit, and ſo ap- 
ply it, leaving it on until ir grow looſe 
,of-it ſelf. 7 omrb -. | 


; Another Excellent Plaiſter for the Gowt. 


Take the whiteſt part of Pigeons- 
dung, Muſtard, of each a like quanti-' 
ty; temper. this with white | VVine-yi- 
. hegar.; then take the greaſe ofa Pup- 
py-dog, ſo much as will maker an 
Ointment or Salve, ſer it over a gentle 
. are;: and/put'into it a handfulof ſhred Þ 
\Parſly'3 let ir ew eaſily the ſpace of | 
_- ap: hower 3: then take Garden-ſnails, 
and ftamp. them jn a Mortar , then 
I -Fqueeſe-'out _all the juyce of them 
2 through a cloath, which mix with the 
Z - Ointment 'and apply it. Ir will infal- 
4 libly take a way: the pain in an in- 
ANant. 9 F | Y 
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| | | & \ 
For the King s-evil, 

A muſt Contumacions. foul inveterate 1 
King s-evil ( ſeveral times tonched by : 
the" King , and wrought upon by. the 
beſt Chyrnrgeons and given over 4s 

; deſperate) was perfettly cured thus : 
Take Garden-ſnails that have white 
" | or gray houfes vpon them, and beat 
- | them ina Mortar with a little Patſly 
" | into confiſtence of a Plaiſter , and fo 
- | apply it to the Sore or Sores,” and 
1 | change it for a freſh every ewenty four 
- | hours, This isalfo good to take away 
; F the raging pain of the Gove, © | 


Another approved Medicine for the 
King s-evil. dhe a $9 


Take pure Mercury ſublimate one 
" | ounce, grind itin aglaſs Mortar with 
"| a glaſs Peſtel to as ſubtile Powder as 
_ | poſkibly you can. Puritinto a large 
Glaſs Bottle, and pour upon it two 
oy = good 


y 


after is harh done. working 3. che next 
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E _ goed quarts of pure Spring-water:. 


Stop ir cloſe with Cork, and during 
ſome days ſhakethe Glals very often, 


. 


and long, eyery time , that. as. much 


may be diffolved as can be. The long- 


ex they ſtand together, the better. At- 
ter_it hath well ſettled (at leaſt.rwenty 


foyr hours ) pour. off the clear, and 
fiker it in a Glaſs-Funnel , .. And: keep 
it for, ule cloſe. topped: When. you 
rer , the quantity:of a ſpoonful , put it 
into a Glaſs-Fiol,, and pour to it the 
quantity. of two. ſpoonſuls of. freſh 
pure Spring-water. Shake them very 


well together by ſhaking the Glaſs, 


and pour this liquor into a little 
Wine-glaſs, -and let the Paticnt-drink 
it in the morning faſting .carly. It 
will work by Vomit and by Stools , 
bux very. ſafely. Keep your ſelf very 
warm, and: walk up. and ; down as 
wuch 2s you, well can; bur; neither 
cat or drink till full rwoor three; hours 


day 


v 


*- 
s 


day take-it again as before , .if. yM 4 
can beat it. But if every day thould 
be too often , take. it every ſecond 
day, and in fourty days you WII, be 
cured. During this time eat roalted 
Mutton, Rabits, Partridge, Chicken, 
or ſuch Euchyme meat ; tio Salt _ 
meats; but good wholeſome diet z not - 
drink Wine or ſtrong Drinks. "This 
courſe will cure in forty days .any 
Kings-evil, broken, or-not broken : The 
Cancer or Wolf'ig a Breſt, ar-avy 

ſuch ſore in any part: All-Fiſtula's 
whereſoever he) be : All old fores in 
what © part ſoever, .. To a child you 

| muſt give a leſs proportion, both of 

the medicated water, and of the; fair 
watce,. After,-the firſt or ſecond Vo- 


: 


mit,you may drink powand then ſome 
. wo! ! F> 3 x TP F324] ; £@#8 BE +. ATELEY - 


-* The ſublimate is tobe made of run- 
| niog Mercury, with Dantzick Y itriol 
calcined yellow,; Jalt, and ſome alt= 
Peter, in the common proportion. Bat 
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2. ; {06 
ater_it is made, it myſt be ſublimed 


again once by it ſelf * rheri take only 
the ſolid Cryſtalline part. 
(ng; metal) in making or taking this 
CE Js t\_ I Sf 5 » WS o. 'e! 
medicine, * 


« ra 


: An approved Remedy for Ruptures. 


© Take Swpillum Salomonis, Agrimony, 
Scolopenare,Politrici (which is the Ca- 
pil.; Pentris) Roots of Straw-berries, 
Ana one . handful : Pick and. waſh 
them well, then ſtamp them, and 
boy] thei in two quarts of good 
white Wine the ſpace of two hours; 
bur let the Veſſel be well Ropped, har 
nothing may expire.. Then ſtrain the 
liquor ,.. preſſing it. 'har4 through a 
linneti, and drink of this Tiſanne a 
good glaſs full in the morning faſting, 
and Re hour after drink another :; and 
cominue this (raking two glaſs fall 
every titorning ) till you are.cured. 
The uſe of this carcd a Lady of a 
4s great 
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Another for the ſame. 


A child was curcd of a! Rupture 
thus : Take, Cow-dung, warnvit well 
before: the fire, 7and. ſo lay it'as a Ca- 
taplaſm- upon Leather, and ftrow up- 
on”: it ſome Cummin-ſeeds, and fo 
apply it. hot co the Rupture: When 
it. 1s grown. cold, put on a new-one. 
This coutſc they continued two days 
{in bed) and the child was. perfealy 
cured, and alſo many others. - It is ex- 
cellent , cſpectally when it is Herpia 
Ventoſa. 


For Cancers in the Mouth, Breſt, or any 
aa 


'' Take the bigneſs of an Egge of Al- 
lum, diflolve it in a pint of tair water, 
in-which quench an infocated Gad 
of Steel 6,or 7 times : uſe this hrs 

a thus: 


PORT OO Cack) | 

+ thus: dip Corcherpy in it; holdingir in 

- * 2 pair of wooden Pincers, with: this 
Wipe of the Ps or matter from the 
ſore ; wipe not twiceina place with 
the ſame picce;for ſo you will carry to 
another” place the pres you have. wiped 
off; continue thus with freſh cherpies 
dipt ;init:; til. you have well clenſed 
the {ore from all foulneſs. Then'1a 
on a broad large cherpy dipped well 
in it, to cover entirely the : whok 
{orc,: and ' cover that- with a Plaiſter 
of Dziapalma to make it tick on. Do 
thus morning and night till the» Can- } 
cer be/ cured; which it willin a few ||. 
days. | 7: -:aaotins 3 


bon, OY 


| EPI Bee. Abi 


wk ac ths a 


Another for the ſame. LE 


Take wild Parſneps ( Paſtizaca Sil- 
wveſtris ) 1t hath white and very ſmall 
_ flowers z”burmany being upon a ſtalk 
| makes - it! ſpread; broad ; ftamp-the 
flowers,:leats, and ſtalks, and lay it 
upon, the Sore "like. a Gataplaſm 


changing 


thn) , 
changing it morning. and night 3 in 3 
few days it cureth, 


AH Excellent Had for = Canter 
mn the M oth, 


Take nine_le3fs of Succory, and as 
much of long Plantin, and as many 
leafs of Rue z boy | theſe in fair-water 
with a ſpoonful T Hony the ſpace of a 
quarter of an hour, Then take it off, 
and with the liquor gargariſe your &.. 
\ Mouth, and likewiſe drink of it, and  _% 
- With the herb rub the inſide of. your 8 
' Mouth, 'This will infallibly cure any 
Canker in the. Mouth, _ 


For a Fellon, 


| Take Garden-ſnails, and beatthetn _ 
in Mortar, ſhels and bodies and all, _ 7 
till they bb (mooth and like an uni- : 
form Unguent 3 then apply this like a 
Pultiſe, & when it beginnerho ſtinck, 
( which it will doin few hours) change - 
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_ &r, "This will cure it in two or three 
days, F: %53 4 
An Oyntment for Burning, | 


Take Cows-dung ; and put to it a 

ſufficient quantity of Seindoux (Hogs- 
oreafe )' fry or boy] them together till . Þ 
they are well incorporated: Then 
Rrain the liquor through a napkin; | | 
and when ir 15 cold, yen will have a || 
mh Ointment : which is excellent || < 
for Burnings. = 


A moſt Excellent Red Balſows or Red | * 


. Satve. ; 
kW Take rhe beſt Salfet-oyl three } © 
| _ pound, Venice Turpentine one pound, || | 
5 yellow Wax half a pound, Red San- | 

ders two drams, Sangnis Drecongs. fix | 

penny worth, Waſh che Turpentine 

well in Roſe-water, and the Oyl in 

Sack ; tbeti boil the Oyl, Turpentine, || + 

and Wax, to the Conſtmption of 


"the Sack; then put inthe Red-Sanders 
and Sanguis Draconts; boyl it a 
while, 


4 , : 'F" T 
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while, keeping it ſtirred cominually; 5 
then take it oft and ſtrain it, #43 
This Balſom will heal any green 
woundin twenty-four-hours. © ©: 

[r is excellent for any Bruiſes, orIn- 
flammation, 

It will .draw Bones:, »'- Sliffers, or 
horns. dead fleſh, or wharſgever: {es 


tereth.. | i 2 9100 
Iris les for. Aches; iQ the Bones 


or- SINEWS, jy 11 OM) 
.. Trisexcellent for Burnings. [Bf 
: It helpeth the Head- ach! by anoint- 
ing the Temples and Noſtrils with it, 


It is alſo admirable::for the Colick - 


and Stitch in the fide, being appiyed 
with hot cloths. 


A dram of it being taken inward- 


7 in a little warm Milk, is excellent 
's) 


r any inward. Bruifes, Cough of the 
noir for Surfeits and any inward 
grief. 


ſon. 


If ir be taken in! [fnmonantae: 
and 


It is very good _— any Poy: , 
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. -- This 18 alſoa moſt foveraign Oynt- 


(112) 
and; mixt with red Vine, i6will cer- 
tainly cure a Gomorrhes; 21. 9463 11 | 


qi 


Another Excellent 'Oimutment | for Wounds 
. or->Sores in Man or Beaſt, >: : * 


: Take Rofin, yellow Wax, of each | 
alike quantity: Melt it with'a ſoft 


fire ; then pur into it half a pound of 
 Hogs-ereaſe, which being melted; put 


into it a ſpoon full of Honey, and 
half a pound of Turpentine , flir it 
well together 'half' a quarter. of an 
hour. Then take it from the fire, and 
put into it one- ounce of Verdigreaſe 
in moſt ſubtile Powder ; ſtir it well 
together a pretty while, then pur it 0- 
ver: a ſoft fire agath 3 |bur;take heed 
it; boy! not : Afſoon as it:beginnethto 
fimper, take it from the fire and train 
it--chrough a cloth ; then pur itinto 
an Earthen Pot and keep it for ufc. . 


ment to mundifie and heal any foul 
inveterate. woltnd , be they hever ſo 
oe {cſtered 


ax ho, = am cs vo- b— 


| _. (nz) : 
feſtered with dead proud ſpungy or 
naughty fleſh. It healeth ſuddenly 
and abundantly ; bur. fo ſecurely that 
it never breaketh forth again. 

It draweth Thorns , Nails, Splin- - 
ters 4 9livers and all thinzs 'in the 


fleſh. 


Azother Excellent Green Ointment to be 
made in May, which cureth all ſorts 
of Strains, Swellings, Aches, Bruiſes, 
Kibes, ('uts, Cramps, Burnings and 
Scaldings, 1t eaſeth the Sciatica. . It 
5 alſo excellent for all Swellings in 
the Face and Threat, yea though [they 
look red and have au Aonein them. 


Take young Bay-leats , Worm- 
wood, of each half a pound, red Sage, 
Rue, (gathered 1n the heat of the day) 
2 one pound, Beat thern very {mall 
in a Mortar. Then take four pound of. 
Sheeps Suer. new killed and picked 
trom the skin. Work this well together 
with your tamped Herbs , till chey 

I be 


i 
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be well incorpotrared , then put to 
them a Pottle of good Sallet Oyt ; 
work 1t well with your hands, till it 
become all-ot one ſoftneſs and co- 
lour; then put it into a _new earthen 
Pan-, and let it ſtand covered elght 
days; then boyl it over a ſoft fire 
the ſpace of four hours;ſtirring it well 
all the while ; -rhen put into it four 
ounces of the Oyl of Spike , and let 
it boy about four hours more. You 
will know when it is boyled cnough 
by. pitting a drop upen a Plate, when 
it. appeareth. of a very fair green. 
Then cake it from the fire and ſtrain 
it through a new Canvas. Keep it 
cloſc . ſtopped in a Gally Pot. It will 
lat ſeven or cight years. 


An approved Remedy for Biting of 4 
. Mad Dog. 


Take a quart of Ale, and a dram 
ot Treacle, & handtul of Rue, a ſpoon- 
fall of (ravings or filings of Tin. 

Boyl 


= (115) _ 
Boyl theſe all rogether , till half ,be 
tonſumed. Take of this two ſpoontfulls 
' in the motning, and at night cold, 

It is excellent tor Man or Beaſt. 


A moſt precious Ointment for all man- 
ner of Aches and Bruiſes; and alſo 
for the Redneſs of the Face, | . | 


Take Violet -- 
Primroſe 
Elder 
Cowllip 3 -- 
Sage, Mugwort, Ragweed, white Lil- 
lies, St. Johnswort, Nep , omallage, 
Marjoram, Lavender,  Sothernwood, 
Roſemary , Roſc-leats, Rue , Ferher- 
few, Tanlic, Lovage, Mint,Camomiule, 
Thyme, Dill, Clary; ,. Oak of Jeruſa- 
lem, Penyroyal, Hyſop, Balm, white © © 
Mint , Marysold, Peony-leats ,, Bay- c 


leafs and flowers, 


leafs, Saffron , of -cach -one handful. 
Stamp all theſe-in-a: Stone-mortar , as 
you get them ; rhen pur them '1nto a 
Pottle of Sallet Oyl, and ſo ler them | 
1-2 In- 


\ 


| (116) 
infuſe* there till you have all the reſt 


rogether ; for you cannot get them all 


at” one time , but get them as faſt as 
you can. Then put to them- and the 


Oyl, a quart of white Wine, and ſer 


"jt over the fire, and boyl it-to the Con- 
ſumprion of the Wine ; then take it 
of and ſtrain ir ; then put it into a 
Glaſs and keep it for uſe. _ 

When you anoint any fore with 
this,. do it by the fire f1de , chafing it 
well in; and then Jay a Hogs-blad- 
dernext to it,and a Linnen upon thar. 


A moſt Excellent Ointment for a Gan- 
SG ig "and all foul Diſeaſes of the 
Sk," —_ 


| Take: 00d yellow Wax, Gum of 
Pine; or inſtedd- of that , take Colo- 
phony, Roſin, 4-4 one pound in Pow- 
der. 'Melt the Wa xfirit, and when it 
1s well 'melted, prit-into 1t your Ro- 
in, ftiritwell'the ſpace of two heurs 
over ascmlc fire; then put your Co- 
on | lophony 
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lophony into it, and keep ir till Rir- 
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it well incorporate over a gentle fire 
that it may not burn your drugs : 
When you ſee that they, are well in- 
corporated, keep it ſtill ſtirring- the 
ſpace of an hour; then take it from. 
the fire,and put a pound of freſh But- 
ter into ir;that hath no Salt init,which 
work well into it, without fire, Rir- 
ring it continually the ſpace of a 
quarter of an hour, after which; pur 
half an ounce of Verdigreaſe into it 
in moſt ſubrile Powder, work it well 
in alfo by ſtirring it continually the 
ſpace of an hour and half, VVhen 
you ſee that all is well incorporated, 
which you will know , when you ſee 
that the Verdigreaſe appeareth green ; 
then put it upon hor aſhes , and ſtir 
lt well for half an hour 3 but take heed 
it boyl not, for ſo.it would be ſpoiled. 
Then ftrain it , and keep it ina lead- 
ed Pot for uſe, 
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{ moſt Excellent water for a Gangeeen, 


Take fine Sugar four ounces, | of 
round Ariſtoloch cutin Rols, pare of | 0' 
_ their ſhells, and waſh them three | L 
or four times in white Wine 3 then | V 
_ rake: two quarts of the beſt white I fi 
Wine, and put it together with the | fo 
Sugar aud Ariſtoloch into a, Veſſel; | fi 
which: lute very cloſe that the Sp'- | g 
rits may not expire: let it boyl very | fl 
gently till a third part be conſumed; | t 
chen take it from the fire, and - when [ 

it is cold ſtrain it through a Linnen 
Cloth, prefling it well to have the || | 
ſubſtance out of it , which pur into t 
a Eiol, and keep for uſe. | 


\ 


The Hanner of uſiy $4 thoſe foreſaid Ornt- 
ment and water jis thus. 


Put ſome of the Water in a diſh, 
NE VVAtt ont 


(229) 
and warm it over a Chaffen-difh 
of Coals; then dip ſome fine Linnen 
or Cotton in it, and bathe the fore 
part with it, and three or four fing- 
ers breadth abour the inflammation 
of it 3 then ſpread a Plaiſter of the 
Ointment,- and layiron'; then lay a 
Linnen four double dipped in the 
Water upon that. Dreſs it thus every 
{ix hours. When youſce that a circle 
tomes it ſelf between the good & bad 
fleſh (which is a fign that the Gan- 
orene looſeneth it ſelf from the ſound 
tleſh)chen take away by little and little 
the mortified fleſh, continuing dreſ- 
ling of it till you ſee a perfe& eure. 
_ The foreſaid Vater is alſo excet- 
lent for all old and rotten Ulcers, 
the ſwelling of any member or {1- 
news, rubbins them with it, and cha- 
ing it in before the fire, and putting 
a Linnen- four double dipped in it 
upon the ſore. It cureth alſo any in- 
veterate wound whatſoever, &c, - 
Iris alſo excellent for anv interT- 

$214, I 4 Our 
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ly : 


bove eight days, for it groweth too 
bitter ; but for any other operationit 
1s always good. It is an excellent 


Prefervative againſt the Plaguc , and 


for any Poyſon, taking three ſpoonfuls 
of. it morning and night going to 


Bed. 


It 1s allo excellent for any Bruiles 
by a ſtick, ſtone, or by a tall. 


It 1s an cxcellent Reme 


for the 


biting' of a madd Dog, tor ſtinging of 
Scorpions, Vipers and Sexpents, open- 
ing the wound it it be not large c- 
nough » and bathing it with it, and 
it with the foreſaid Ointment, 


dreſiing 


as you: are directed above. 


You may give the Patient (in the 


;-beginnin 


(2 


) three or four ſpoonfuls of 


it 1nwardly during three or four days. 
This: Water and Ointment are alſo 


excellent for a Horſe farcys. 


Monſieur Trear the famous Chyrur- 
geon at Paris hath done great and ad- 


mirable 


«ed REDS 
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our prict or pain being taken-inward.- 
ut for that, it will not ſerve a- 
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mirable Cures, wirh the foreſaid Oint- 
ment and Vater. 
| Sir Kenelme Digby tranſcribed them 

tf (with ſeveral other rare Receipts 
tf which are in this Book ) out of bis 
| | Book that his Widow lent him. 

' 


A Purge which he uſed to give the 
Patient during his Cure. 


Take two quarts of white Wine, 
| four ounces of Sexa well cleanſed, two 
"| ounces of Thyme or Serpiles , one 

ounce of Pithemms : put all theſe toge- 
ther in a glazed Pot, which ſtop 
well, .and let it infuſe the ſpace of 
fourty hours. This quantity will ſerve 
for ninc times taking. You may take 
ſome Broath after it, 


" G 
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Another Excellent Water for 4 Ga#- 
grene, with which Monſieur D' A- 

lance doth ſuch wonderful Cures 11 
GAHgTENCS, 


Take Frankincenſe,Maſtick, Gloves, 
Galanga, Cinamon, Cubebs, An two 
ounces, Lig num Alees.one aunce,Venice 
Turpentine two ounces. Pur all theſe 
into! a Retort, and-let them intuſ6;the 
ſpace of twenty tour hours : then di- 
ſil it in Balneo Marietill you have two 
Waters ; the firſt will be clear , the 
ſecond 'waitith. The clear water: 1s 
admirable in a Gangrenc ; bathing the 
Sore With It warms and laying a- Lin- 
nc. four donble dipped in it upon 


the Sote, and ſo changing it every. fix 


-1 


hours. Bur becauſe the clear water 
keepeth nor ſo well alone , you may 
mingle it with the ſceond, and ſo uſc 
- them baintogether,. 


Monſicur 


» add 2 RA Nos 7%, " + 
i 265 oh ae ER Wer £24 al WT" a 3 aa 
”w_ SF bo þ f 3... At «* J ak Ip v 
v » , $" . Py *+ k Mn 4 "NOOR ND Y wh c i 4s , 
WW . wo TRIS, OY 48 - diode Gy on »; l FORT 64 2 * £1 <i 
« Py F x Ps by 3 
. Da : a 1 » « wth 
: » o [i 
f [1 
” 
. Z 
S 4 ww 
*. 


= Monſieur Belienr cxped. the Ganpre ne, 
«ud all-old Ulcers, Cankers, Pockie 
Sores, and. Cancers, &c. with the Oyl 
' of Gold made thus : 


Take Spirit of Salt two parts, Spirir 
of Salt Peter one part ; in this diflolve. 
255 much Gold as-it will diflolve.: diftil 
of very gently the liquor in Balxeo 
Mariz till the Gold: remain in a Cry- . 
talline Gum or Salt, then let it re- 
ſolve to liquor in the air per ſe; then 
diſtil again and reſolve. Repeat: this 
till it congeal no more, but remain 
2 deep high coloured liquor. Dip 
a ſtraw in this Oyl, and touch all 
round about the borders of the,Sore . 
with it, With this he cured a-very 
malignant Ullcer in a leg (that had 
been there above three years)” in'the 
ſpace of ten days; and alſo a Can- 
cer in a Womans cheek in fiftecen 
. days ſpace, that other Chyrurgeons 
(without hope of cure) had given 0- 

ens Ver. 
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(124) _ 
ver. With this he cured alſo a wo- | . 
man {that had 17 Cankers # pudends T 
that had been ſo ſome years," and |" 
without hope of cure) "ih -fifteen | © 
days. AY 
Theſe Reſolutions in the Air will | T 
| make the Gold fo volatile, thar it will | 
in time all riſe up: and paſs over 
the helm. The King of Portugals me-: 
dictne was ſuch. 1 conceive that the || ? 
Spirit of fixed Salt of Salt-Peter, is a. A 
| 


better diflolvent; and beſt,if done with 
dew. Monſienr T. had a Tradition, | 
chat' this Qyl of Gold brought to his | 
completc periection , would become 
a work ot , projedtion, it digeſted in 
an hermetick clauſe till it be fixed, 
and a powder. I conceive it were 
better to make the like Oyls of Silver 
and Mercury, and mingle them with 
that ot Gold in due proportion. And 
then ſurely they will purrifie and 
make a new and nobler gcneration. 
Owere of termenting a new with gold 
fingle , after the other three are pu- 


trified 


W 225) 

j | tjified: As alſo of making a work 

4 with" Gold and Mercary without Sil 

n | ver. 

1] To draw Impoſthumes outward without 

1] ncifton. ) 32 

r ; fans "* Z&- MEPIER 

| Take the white of two Lecks,'and 

. | put them in a wet cloth, 'andfo'roft 
'them in hot Aſhes; but fer them 


| | not roſt too much. Stamp'them ina | 
*} little Hogs-greaſe m 'a Mortar ; ſpread . 
1 of this aPlajſter very thick , and ap- 


ply it' to 'the Sore , changing it every 
hour;'.till all rhe matter be come our, 
which it will do in three times; bur 
when you take the Plaiſters away, bu- 
ry. them in the ground,” And thus you 
may cure all ſorts of Infirmities that 
hapneth to the Ears, Impoſthumes 
or Deafneſs. Prob. .vi216. 


o A _ . 
. ? % 
"9 o X 
L Pons * þ Y - 
4 Dh *_- Y " y” L- 


AM 


(226) 


is id Remedy for. Ziting off 
Serpents , Vipers or other Venomoui kc 


Beaſts. h 


Take ofthe little Conſolida that of the} \ 
white Flower, Carvell, Plantin, the || © 
white part of Leeks, 114 one handful, Q 
| young; branches of Geniva two :hand- [ 
E. | fuls; 2 little ſweet Cream, Bay-ſalt a | ? 
2, paul handful. Bear all theſe rogether, | © 
and ſqueeze out the juyce. - Bath the || ' 
fore parr with ehis, and then lay the | 
Pulpy:upon it, -and: bind it on, This | 
(ſaith Sir Ah i Digby ) hath been 
Experimented in my preſence at Paris, 
upon a; man {whom the \Chyrur- 
geons would take-off the arm bake 
by: a»Serpent-, which was black and 
Hard all over. He was perfe&tly cured 
in a few days by this Medicine: 


A certain Care of 4 Gonorrhza. 


The next day aſter the Pargenon 
0 


(127) _ 
| of Sena, Clary, diaprune laxatiue,in 
white, Wine; aS.you know. Take this 
following : Take Trociſci Aldhaud; 
half-an. ounce in moſt ſubtile Powder. 
Infuſe. it in a pinteof good Spirit of 
«| Wine -in a large Boults-head cloſe 
a | ſtopped, fet it in blood warm, Aſhes 
| | or Sand, or rather a little hotter, :the 
_ || ſpace of rwenty four hours, ſhaking it 
a | wellas.oftenas.you can; then pour it 
|| off fromthe feces , and Ter it ſtand till 
a | it be very clear, Take of this one 
+ | ounce after your Parge, cominuing 
s | faking it two days together 3 but it 
i | it be roo hor, mix ir with a lictle pure 
C anary-Sack, The third day take the 
. | Purge again. Repear till you are well, 
| | 1t 5 an infallible cure, 


| | 47 Expedite and Sure Cure of- 4 'Go- 
norrhea. 


4 


Puege the Patient very well theo 
or four times, and give him \mooth- 
nz 'Emulfions. Then take Venice 
Turpen- 


2 
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Turpentine, waſh it very well with 


Roſe-water, and make 1t into a rea- 


ſonable rhick body for Bolw's with 
ſabrile Powder of Maſtick ; about the 
fourth part will ſerve. Take of. this 
every morning faſting two or three 
drams, and drink upon it 2 good 
draught of new milk, if you ſup not. 
Do the like at night going to bed, 
You will be well in ten or twelve 
days.” 


A ſure way to Cure Venereal Cankers. 


| Apply to them the ordinary ſup- 
purative , which 1s Baſi/zcor, with a 


fitting proportion of Mercury dulcis 


ba | 


wr to molt {ubrile Powder, ming- 


ed with it. This will ſuppurarte it, 
and 'draw. out all the Venercal ven- 
om, and heal it without any ſcar or 
hardneſs : whereas if you touch the 


Cancers with Spirit of Yzitriol or Sul- 
phur, it will make a ſcar, and then 
the yenom not being able to run out, 

it 


Spirit of Wine , and ſprinckled allo 
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the Pocks, and will maxe hardneſs in 
the place of Sores, If you cannot come 
well to anoint or lay a Plaiſter upon 


the ſore. parts,ſyringe 1t with Roſe and 


Plantin water, 1n which you have pur 
a good quantity of Mercury dulcis in 


moſt ſabrile Powder,and make the Sy- 


ringe ſuck up the Powder of Mercury. 


This will quickly allay the inflamumati- 


oa and pain, and kill the poyſon, that 
you may afterwards finith the cure 


with your Bafilicon and Mercury dulcis. 


For Contaſions or Bruiſes. 


After Mr. Craquenels broken Lee 


' was knir, he wore all the day during 


ſome time a laced Stocking of Dogs- 


Skin, & art night (to Jiſcuſs the humors 


and ſwelling ,-and to ſtrengthen the 


part)he ſpread very thick upon eſtoups 
ſome Honey, and layed thar to it, at- 
ter he had firſt bathed the part with 


K rhe 


it will work inwards, and may make 
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the Honey with Spirit of Wine. This 


is a great diſcuſhive of humors. A 
Boy tell upon his face, and a knob as 
bis as an Egg ſwelled preſently upon 
his forehead and Temple : they layed 
this remedy to it, and by next moriing 
It was. well, It 1s for Contuſtons and 


{wellings thereupon ; bur not where - 


there is ſolution of continuity. 

The Spirit of Wine 1s much bettcr 
tor this, it 1t be firſt well impregnated 
with the tin&ture of Hypericor. 


For any kind of Tetters or Herpes, &C. 
Difiolve two ounces of running 2er- 


ery in4 ounces of the beit- Aqua-fortis 
pour upon the ſolation a quart of tair 


- water, in which 1s diflolved two 


handftuls of Salt, and' then filtered. 
This will make the Mercury fall down 
to the bottom. in a white Calx. Vhen 
itis well ſetled, pour off the clear wa- 
ter; which keep for your uſe. Pour 
the remaining. milky thick ſubſtance 


upon ' 
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( 737} 
upon one pound of Hogs-greaſe melr- 
ed inan carthen Por, The preaſe miilk by 
very hot. when you pour in the dif 
ſolved Mercury; but take the Pot from | 
the fire when you, pgur ;the Mercur 
to it;; and ſtir it well all the. while 
yoll are pouring it in , and wheii it Is 
all in, ſer the Pot upon. the fire again 
to boyl the greaſe, till. all the moi- 
ſture of the Mercurial ſubſtance*and 
ſolution 1s evaporated away ;, but be 
ſure .you ſtir 1t, ery well” Alt "Ne 
while; .as alſo after you take it ffom 
the fire. (which you ds aſloon "as: the 
- moiſture is gone)tul the greaſe is cold 
OOTY OPER Ss 
The way of uſing. this Ointmenr 
and Water, to cure all ſorts of Tet- 
ters, or Herpes, or any ſcabby Itches 
or inflamed red: Faces: or Noſes Is 
.thus::/ Firſt, it thecyil be very greats 
purge & let bloud very ſtrongly. Then 
begin with the Warer:cub the Tetters 
ayd all. about ir with: Linnen dipped 
Mfg; VYjer BARGE 93 9A AF « FH 
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cancndure it ; 
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3 fictently the ' violent ' matter ; then 
3g "anoint with the greaſe as hot as you 
E. _ *can endure it;-and lay upon it a Plai- 
"ſer, of .the ſame" Ointment , binding 

it. © = 
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wa Tis Ointmenr will preſently aſ- 
Twage the , pain, and take away the 

Inflammation; Dreſs itwith it rwice | 
BY LOI. j or 
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or thrice a day. Mych matter will;cun 
from the Sore as from an Ulcer: ; and 
by little and little, 1. will heal : up. 
And that which is-wondertul ts, that 
whereas one would think, that :{yuch 
deep holes as tlc, VVater will' haye 
eaten, ſhould leaves ſcars, there will 
not appear the leaſt mark of them ; 
but a fine new tender natural .$skin 


will come over it all. 


Monſieur Trears Excellent Medicinal 
Stone of preat vertues. van 


Take white Vitriol halt a pound, 
green Vitriol once pound , Alum. one 
pound and half, Anatron,common alt, 
Ama three ounces, Salt of Tartar, Ar- 
mofia , Cichory , Plantin , Perſicaria, 
Ama halt an ounce, Myrrhe, Frankin- 
ſence, 4zatour ounces,oalt of VWVorm- 
wood . half an ounce. Reduce all theſe 
to moſt ſubrile powder. Then put 
them into a new glazed Pot, and-pour 
upon them a good quantity of Roſe 

K 3 Vinegar. 


$ Vinegar.” Then: put it upon A ſoit fire, 
a6: ſtir-it contifually ,/ till you' ſee 
- tharit begintothicken ;' theft put in- 
wc half a pound of Ceruſoa YFewera im f| a 
Jabtilepowder; keep it ſtirring over'a 
Dbikleifite ir till grow to a, Stone. Then 
take itof and keep itfor uſe; - - 
ef 'This Sone'(a PLCCe of it) being. dil- ( 
folved in Rain or River warer-[(warm- | 
ed,and the aftectcd part bathed with it, 
and a linnen layed on four double dip- 
pectin this water) will cure any foul 
tnvererate Wound;or any old and rot- 
ra Ticer. 
«It cureth any Defiuxton, and com- 
foftcth the ſorepart. 
c-+It 'enreth any Ulcer or Canker in 
me nbbittth © 75 
It falteneth160ſe Teerh,and hindreth 
plitrefattion ofthe Gams, 
"Tecuteth the Noli me Tangere,or any 
Uleerin the Throat, warthino alittle 
of this water ; and oatgariſins your 


M6firh' With it. 
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It cureth any Fiſtula'sand Chilbains 
on Feet. 

It isan exceeding good Remedy for 
all ſorts of Impoſthumes. 

It is exceeding good for any Burn- 
ing or Scalding, 

Ir is an excellent Remedy for any 

Cancerin the Breſt. In fine, its Ver- 
tues are innumerable. 


To dry up ſharp Humors with ones own 
Waker. 


A certain Lady had anhumor broke 
our at the lower part of her heel, which 
neither Phyſitians with Purgings and 
Diet drinks, nor Chyrurgeons with 
Ointments could heal and dry up : it 
was healed in three or four Fomentati- 
ons with her own Vrine.newly made 


and ſome white Salt diſſolved in it, all 


warmed.,and then with linnens doubled 
foment the place by the fire ſide, for 
a quarter of an hour ; then bind on a 


_ clean dry linnen and compreſs to it. 
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Do thus morning "ai Lakhs This is , 
allo excellent for Kibes and Chilblains, 
even after they are broken ; and if 
uſed before they are broken, it will 
prevent them. 

It is exceeding good to waſh and 
' bath ones feet and back-ſfinews with ' 
ones own Water warmed, Ir 
ſtrengthneth and ſuppleth them. 


AP Experimented JP wlnerary 9" Potion or 
Wound-Arinh. 


\ Take leafs of the large Conſolida, 
Agrimony, Armoſia, Ana-two hand- 
foals, herb Robert three handfuls, 
Mumia halt an ounce, Yeronics fix 
handfuls; make a Decotion of this 
with white Wine and Watcr ina vel- 
ſel cloſe ſtopped. 

- Then pour off as much as you can 
* of the cleare ; then diſtil rhe remain- 
ins matter. Then add the diſtilled 

| Water to the DecoRion.: Take of 
4his a little: Glaſsful in che morning 

-- ting 
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is |, faſting, and as much at four? 
as, | clock in the afternoon. 
if "This hath cured a Gentlewort 
ill 3 an Ulcer in the Reins, in fix wee 
ſpace. 1: 
ad | Thiscured alſoa Fryer, who being 
th # Curt of the Stone, could not be 
It | healed. 

It will cure any interiour Ulcer, 


Or Cooling and not Biting Vulnerary Herbs. 


Prunella, (3. e. Self-heal) Bugula, 


{ls, | Nammularia, Conſolida Major, Equi- 
d- ſetum, ({omewhat hotter 3 but not in 
IS, excels) Elabrica, Veronica , quere of 
ix Aille-folium, { Yarrow) Perola, an 
11s exccllent Vulnerary herb; have the | 
36 Root from about Gezewva, or the Gri- | 


ſons, or the Mountains of the Swiſſes, 
an Alltheſe to be uſed inwardly. 
n- Panax Colonig( Clowns All-heal) is 
ed | a moſt admirable Wound-herb , out- 
of wardly, See Gerard s Herbal, how he 
ns | uſethir, ; 
An 
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ecellent Ointment for Wounds ana 
Fs. 


" Take eight ounces of the Oyl of | wortt 
Nuts, 'Ceruſs. Minium, of cach four | with" 
ounces, two ounces 'of Bole Armo- þ| tor a 
ntac, one ounces of burned Alum, | bear 
cight.otlnces of + white Honey. Pur || wou! 
your Oyl of Nuts into a Baſin, and |} layin 
make ithot; then pur into it your || Oint 
Ceruls, Minnis, and Bole Armoniac, | with 


by. lictle- and little, being firſt well and 


pulverized : and ſtir it well for an T 
hour or:twoz then add ro it the Ho- | Salt 
ney ,.and the Alum brought into a || the 
Powder:: All this you Aeto boyl tor {hai 
' 4wo hours over a gentle fire, and have | ftif 
| 4. care of too great an ebullition ; on] 
| aidafloon as you ſee, that it1s boyl- or. 
' ed totkeconſiſtence of an Ointment, ZN 
take ir'of from the fire, and ſtirr-it ſo "= 

' long tl it be cold. 


Iris a moſt olicetiaine OQintment-in 
all freſh Wounds, in Nerfs Cut, Fra- 


| cures, andall Ulcers, A 
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Take of Venice Turpentine the 
worth of two pence, and waſh it well 
with water, the yolk of an Egg," and 
or a penny worth of Oyl of Roſes : 
Deat allablrethes: and uſe it inFfreſh 
wounds, dipping Cherpies init and 
laying iton, and a Plaiſter of the ſaid 
Ointment ; and a' Compreſs wetted 
with Spirit ot Sal: and Water upon it; 
and tye tip the wound. 13-7 23G! 

The Proportion of the Spirit 'of 
yalt is, to be ſo much as to' make 
the - Water pretty ſharp, a little 
tharper then to drink. This Dige- 
ſtif and Compreſs are to ' be "uſed 
only when tnere 41s an Inflammation 
or Eryſipela's about the Wound';'elfe 
the Ointment alone ſerves, 
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To (ure any Sore Leg,or old contumacions 
Sore, or Wound. ; 


Take- the leafs of the Herb call'd 


Morel in French (the leafs of it have 
Teeth, the buttons or flowers are yel- 


low) and beat them in a Marble or 
wooden Mortar ; then open the aq, 
with your fingers to make It light an 
{ſpungy, that it may take up his juyce 
again to it, Then Jay 1t pretty thick 
upon the Sorc,and a double Linnen 0- 
ver that,; rhen over thar a leaf of red 
Cabbage boyled till it be tender, rhat 
may cover the Leg all round abour the 
Sore (for this takes away all inflam- 
mation and angrincſs in the fleſh) then 
bind up over thar. Dreſs it tnus morn- 
ing.and-night, If-there be any rotten 
or dead fleſh in the Sore, that muit be 
firſt eaten away and cleanſed betorc 
you apply the Morel, that the Sore be 
clear and Vermc1]. With this have bcen 
cured ſtrange Ulcers o1Legs. 

Fir 


(141) 
| For Fiſtulz's and Ulcers, 


Get Pauls-Betony one handful ; A- 
grumony , Saniclei,” Mouſear, Bugle , 
Seli-heal, Pyrola 'Wood-rue', Confols- 
Ha Saracenica ; Coris-wort, Scabjouis, 
Sweet-Maudlin, Avens, Spatling-Pop- 
py, Plantain, each halt a handful, of 
Roots of Liquoriſh, 'Scorſezera , wild 
Angelica, Red Beets, Virga Aurea, of 
each an ounce and halt; of the inner 
green rind of Dulcamara and Tamarſc. 
each a handful and halt ; Harts-horn 
four ounces, Crabs Eyes bruiſed three 
ounces, Chiza two ounces, Sarſaparille 
four ounces , cut, bruiſe , 'chop all 
ſmall: infuſe them in a pottle of white 
Wine; a quart of, Elder-flower wa- 
ter, Wormwood and Ladies-mantle 
water,ot cach 3 pints.Let them ſtand in 
warm embers; but not boyl more then 
12 hours. Then boylall in a covered 


Veſlel, till almoſt half be conſumed : 


ftrain ir lightly, clarifie it with whites 


of 
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of Eggs, pour itoff, leaving the dregs 
| behind 3 then add Honey of Roſes one 
pound and an half, Syrup of juyce of 
Scurvy-graſs 6 ounces. Give it the 
boyl only till it mingle 3 ſcum and 
bortle it cloſe, Take fiveſpoonfuls at 
once firſt in the,, morning, and art 
four.in the afternoon, and at-going to 
bed';: adding to every Doſe ſix grains 
of Salt of Vitriol, and two grains of 
Salrof Tin. FT, to 
Where there is Fracture of. bones, 
put to the other ingredients three 
ounces weight of Savine dried! and 
powdered,.and one ounce Lapidzs oſſi- 


frag. ESI ae: 
Uſe no Unguent to the Ulcer, nor 


Plaiſter, unleſs that of the-juyce of 
Tobacco, and juyce of Dnlcamara , 
boyled to a conliſtence, and made in- 
to the form of a Plaiſter with a little 
Wax and Turpentine, 


iu 4 Ty 


A moſt excellent Plaiſter of wery great 
wvertues, called the Plaiſter of Na- 
rimberg, 
Take half a, pound of Lythargyr. 
. Argent. and a pintof very good Wine- 
vinegar 3. mix theſe two together, and 
let it; ſtand fo three days. Then pour 


off the clear, and add to it half a. 


ponnd of Mipium, and as much of 
Aqua Spermat, Ranarum. Letit tand 
| again three dIys, ſtirring it often every 
day with ſome ſtick or other. After 
three days ſtanding pour it our quickly 
into a broad Braſs Baſon 5 adding to 
it of Oyl of Olives or Wallnuts, . one 


pound , and three "_ of common 


Salt, Let ic boy], ſtirciYyg it very well, 
tothe conliſtency of a Plaiſter, adding 
inthe end a little Camphire, 


LIN 
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A Plaifter very Extellent for many 
things. 


Take a peck of Garden Snails, and 
pick them clean from the ſhells un- 
waſht, which ſtew in a cloſe pot with 
a quart of Muſcadine ; and be ſure 
they do not boyl. When they are ten- 
der ſtewed, take themour of the Muſ- 
cadine and ſtamp them: and as they 
are (tamping,ake of the tender tops of 
Roſemary, Rue, Elder tops or buds, 
Red Sage of each of theſe a handful ; 
chop them ſmall, and put them into 
the Muſcadine, where the Snails are 
ſtewed in,and boyl them very ſofc and 
tender ; then ggpt in the Snails agatn , 
and with them fix penyworth of Sat- 
fron , five. ſpoonfuls of Neats- foot 
Oyl, and: an ounce of Mithridate ; 
Boyl all theſe rogether , till they be 
very thick, and fit to ſpread : then 
Put it into Pots, and keep it for your 
uſe. This will keep good a year, When 

Es you 


| (145) 
| you apply it, ſpread iSupon Leather 
to the vrieved place, 4nd renew'it 
ofice- it four and twenty hours} The 
- beſttime to make it,isin Mayor Fupe. 
It will cure any Ach or Sinew, rain 
or grief, in the Sinews or Muſcles, and 
the dead Pallie , as 5 ach been: n:often 
proved: * RW -c3" | :quio..- 
An pxiellent Aringen phe for the _ 
Back. yo io, M=_ ] | 
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Take Coikyr roots; Knorgrals rods j 
| Cytiquefoyl toots,Bud-weed or: Baud- 
weed of each 2 good: handfuls: Sramp” 
all theſe? aþd-put! to them a quart of 
the beſtSaljet Oyl:thefi Terir boyl ſoft-' 
ly till he Oyl hath extraced the ver- - 
{-tves of the Roos; rhen/ftrajy it; then 
' pux to jt four ounces" of Fenice Tur- 
\ | Pentinie, and as much'0f EEE, 


| and two > ouNLes of Pitch, - 


L 2,11. The 


IO1NTG 0. | 1 3 vinds cs; 
The Eoecellent. Balſom of Doffor Salva- 
,ctoreVWanter, giver me hy bim, and 

page by my Chymiſter with an agaitt- 
110/427 [46 on of , more ingreadents. - 


DER-e29 010A TO. av 5. rin. 4397 
& »1iÞak by Linkeef -Oyl. TWO! galls ng, » 
Colophony , Rofin , Bees-wax1,., Aus 
three pound , Storax, Pitci, 4a one 
pound, Venice, Tyrpentine tyy.pound, 
Oyl of Turpentine four ounces, to 
theſe he added, by his own judgment, 
Oy! of Bricks hal {.4 pe and] Py L,your 
Linked-Qyl ina Ketele, and waca.tt.ts 
very.hot, ; pitt.jnto ityour Golophony, 
Rolin,and.VYax, in little piecegy, then 
put 1n;your: Furpentine.and, Pitch , and, 
Storax ,'and;tbg,Ovl. of Hurpentine, 
ſtirring. it, ag Jong, 35, it, is, 0n, the. fire, 
619% B77 mY: His, Addition. #8 {@+% » ON @ þ + 09% 
"Now:.pur inzo Jt, half a pound of the 
Oyl of Tobaccozand four ounces. oi the 
juyce of Orpin(tiat 1s,the Herb ſtamp- 
ed and the juyce ſtrained out; and per- | 
micted to ſettle till the thick ws by 
un 


| (147) 
* ſtink to. the bottom 5” then pour of the 
| clear juyce) allo tour ounces of $4- 
charum Saturniiz 4 020 ounce of Bo- 
rax, Let them incorportic on the fire 
halt a quarter of an hour. Then take the 
Kettle trom the fire,and keep it ſtirring 
till it be juft cold, leait ſome of the 
Ingredients ſhould be {o heavy as to 
© link whiles it is liquid. When it is 
through cold, pur it into Gally Pots. 


For the Kings-Evil. 


Melt one dram or two of the: Pal- 
ſom, and put as muich of the follow- 
ing Spirit unto it, taking it 1mmedi- 
ately from the fire : mix them well ro- 

gether, and anoint the ſwelling with 
it ; as alſo the Sore 11 there be any 
broken out , ( for it cauſerh no pain, 
but giveth rather caſe, to any raw 
| part) and continue this bathing or 
- Þ anointing twice 4 day,and keep the af- 
- Pfeced part warm. Burt it is conveni- 
& [ent to purge and ſweat in;.this caſe. 


L 2 The 


SW. 


C » - 
=_ 
=o 


(148) 
The like mixture of Balſom and Spi- 
rit, is excellent for the running Gowr, 
or ether Gowt ; allo, for any ſtrain or 
bruiſe, or {welling, or pain whatſoe- 
ver, and for ſtitches, and any ſtrain in 
the back, and for any wounds, new or | 


old. They are great ſcarchers and pe- | 


netrate mightily; yet without all f 
pain. NT 
A Maid had been much troubled 
with a Tetter on her Arm above four 
years, much matter running out of it, 
Some of the mattcr being taken up- 
on a ras, was drefled with ſome 
Sympatherick Powder , and ſome of | 
the Balſom applyed to the Tetter ; 
and ſo drefled twice a day for. three 
dayes ; and the Maids Arm was per- 
fectly cured, and continued well and 
firm; 


Dofor Salvatore Winter's Spirit, as my} 
» © May made it for me. 


Take common good Brandy ſeven 
_ SELLS gallons, 


2997 
gallons, Flowers of Camomile four 
handfuls , leafs of Plantain, leafs of 
1 Rue, Azathree handinls, leats of Roſe- 
| mary twelve handfuls, leafs of Beto- 
ny two handfuls, Firſt dry all theſe 
Herbs, and then put them into the 
| Brandy, and ſet them 1n a gentle hear 
to digeſt for eight' or ten days; and 
J then preſs it out and diſtil it trom the 
feces, and then pur it in a, long body, 
and to every pint of this 11quor pur the 
tollowing Ingredients, Myrrhe halt 
an ounce, Saftran, Caſtoreurm, Succinum, 
Benjamin, Aza hali a dram, Storax one 
| dram ; beat all theſe groſsly together, 
and then put them. into the Spirit, and 
let it ftand in digeſtion cight or ten 
days more; and then diſtil of the 
SP1rit in a gentle Balzeo , taking only 
that which will burn all away. 

[This addition of Myrrhe, &c. was 
done by my man upon his own con- 
q ccit that it would make the Spirit the 
/better ; and the truti 1s, it had very 
good fleas in the caſes afterwards 
L-3 ſer 
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ſer down. But me thought it was 
weaker ater the ſecond Diſtillation 
- and Addition,then the Authors Spirit, 
which peradventure may be , becauſe 


peradventure the latter Ingredients did 


- retain ſome of the chiefSpirits. There- 
fore it this Addition of Ingredients 
be judged good , I ſhould choole to 
put them in at the firſt with the 
Herbs, and ſo make but one Diſtilla- 
Lion. | | 

This Spirit I found excellent in 
Fits of the Mother, Smell ſtrongly to 
it, and drink a little of ir down, You 
can take but a little down, it is fo 
ftrong ; ſome drops or half a ſpoon- 
tul, or ſo. Uſe it atter the ſame man- 
ner for giddineſs, or any pain in the 
Stomach, and againſt all fumes offen- 
ding the head, either hot or cold; any 
{wounding fits or faintings. For deat- 
neſs and to help the hearing, dip a 
Iittle Cotton 1n it, and put it into the 
Ear, and likewiſe ſmell itrongly to it, 
rnat the ftrcngth of it may penetrate 
ES through 


(x5r) 
through/all: parts, andipour alittleof 
the ſame: upon the head; © - 

This Spirit alone is excellent for 
Burnings. Eos | 


Diſtillation of 7 wares. 


Eirſ diſtil th ſtalks of Tobarcs 

with three heads of Glaſs, and three 
Receivers, the one after the-other 3 ' 
the firſt-you will have: a:Balſom, 
the (arid: a-yellowiſh Oyl, in _ 
third notaing but Water, 
The next tryal I made was withone 
head only 3 bur changing the head, as 
ſoon as it was hor ,for another that was 
Cold, I found inthe Receiver Balſom, 
Oyl, and water altogether z which 
ſeperate at ſeveral. Diſtillations. 

The Balfom alone being laid upon 
an Ulcer in a mans leg, cid preſently 
fume into his head , and provoked 
both Stool and Vomir, and healed the 
Ulcer. 


It is of anextream light qualicy, Ir 
L 4 healed 


{152) 
beaJed''the thumb. of a Skipper, ' that 
was Cur to rhe. barebone! in rwenty 

four hours; > 74 5 

It cured as a Tetter ' or Ring- 
worm in a Gentlewomans forehead. 

It you.dip. alittle Lint or. Cotton 
in this Balſom , and pur it to the 

IE will infallibly cure the Tooth- 

ac t6...1 

It Balſovery cdedicimal Sting caken 
inwardly (from cight to ten dfops Yin 
white Wine. It is excellent:to: open 

Obſtrucions of the Lungs,06" 

tut more is a Vomit. 

The Stomach anointed with the 
Balſom, or with the Oyl, provoketh 
Vomir', but anofnting with.it about 
rhe Navil worketh downwards: , 

You ,may'draw the Salt out of the 
remainder ,-'which is excellent to 

cleanſe all impurities of the- Lungs 
and Liver :- It purgeth the Head and 

Brain; as alfa the bloud. It provoketh 

Appetite, ana cauſeth good Digeſti- 

6n. It 5 allo good to drive away the 

 Drophic. 
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Dropfie. T he Doſe is ſix grains in a 
dran/.of the Balſom of 5 uIphur, 

This Salr being lapt in a rag, and 
held between the Teeth, draweth a- 
boundance of Rheume. and cureth the 
Toothach. 


For the Falling of the Ulvula. 


It is an infallible Remedy for the 
falling.of the Uwula to do thus : Gag 
your - ſelf with the joyne of your 
thumb, whoſe one end joyneth to the 
hand, ' and the other end is the middle 
jun&ure of the thumb : ler your two 
rows of Teeth reſt upon theſe two 
ends of that joynt, ſ{oas to make you 
gape wide : Keep your ſelf gaping 
with this joynt in your mouth as long 
as you can , all the while ſucking in 
\ your breath, When you are weary 
. of continuing in this poſture, take out 
your thumb, and reſt, After you bave 
repoſed ſufficiently, repeat again all 
the ſame ation : and when you are 
BY weary 


C1354) 
weary,pauſe again. You ſhall not have 
doe ſo thrice, but'your V2#lawillkbe 
reſtored to its aue place. Tr 


An Excellent Medicine from Antimony 
and Mercury ſublimate, + + © 
Firſt ſublime. Mercary from Fitriol, 

Salt,and Salt Peter; then an with amal- 

game of Antimony; diſtil a butyrian , 

which warm, and pour upon the:pow- 


dered (apitt mortunm inancwRetort, 


then” difti] it again as betore, Which 
repeat {o often until the Caput mor- 
tum femain as Ail 
new Retort.) 
Take then the diſtilled Oyl, and co- 
hobarc it as betorc upon freſh _£ti- 
2wny , till it remain as aſhes , ſo will 
rhe Oy] be cxalred to a red Ruby co- 
lour. 

Take the ſaid red Oy], pour therein 
halt'as much ſtrong Spirit ot'Saltpeter, 
tzen abſtract it again,and there will re- 
main behind one ounce of the Spirit of 

| Nitre, 


cs, (every time 1na 


_, 
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Nitre : ſo do with the reſt, till all the 
Spirit of Nizre remain behind. 
Then put thereon common Spi- 


rit of Yitriol four fingers above it, 


and diſtil it of dry ; then will it be 
freed from the corroſive Nitre, be- 
ing aiterward wealed in a Charcole 
fire : Lally, dulcifie it with Spirit of 
Wine, then is it well prepared. 

Three, or four, or five grains taken 
at once in Theriac. and continued for 
{ome days together, driveth out the 
moſt malignant orb. Gall, Nor. 1s 
there any Diſeaſe old or new, bur 1t 
cureth beſides externally all Wounds, 
Fiſtula's, Wolts, exc. 


Cornacchius his Medicinal Powder. 


Take Regulus of Antimony four 
' Qunces, pure -Saltpeter four ounces, 


mingle them well together in ſubtile 
Powder, and caſt them into a red hot 


_ Crucible,and make them burn by caſt- 
Ing ina fire cole, which repeat as often 
as 
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as 1t conſumeth; for without tnat 
the Saltpeter will not burn, there be- 
ing no more Su/phur in the Antimony 
to (er it on fire. Keep it thus in fuſion 
in a reverbcrating heat for at leaſt an 
hour, ſtirring the matter often with an 
Iron Rod ; then let it cool, Give of 
this with the Scammony and Cremor 
Tartari aza ten grains. Be ſure that 
the fixed Salt of Saltpeter do not dil- 
ſolve, nor be ſeparated from the Anti- 
2ny ; for inthat conliſteth the vertue 
againſt Feavers. 

The beſt way 1s to make the Reg#- 
Ins of Antimony, to put firſt into the 
Crucible the Sa/rpeter and Tartar, and 
when they are well melted, put in 
the Aztimory, and procced in the reſt 
in the uſual manner : Thus you ſhall 
have fix er ſeven onnces or more, of 
every pound of Aztimony. Likewiſe 
to make a martial Regulus, put the 
Antimony rſt into the Crucible; and 
wacen 1t 1s in perte& fuſion , then pur 
in the Mars. TAETY 

Tre 
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The uſe of the Spirit of Tartar, is 
alſo good tor alt Obſtructions, parti- 
cularly. of the Splcen, and keeps the 
body open. 

The doſe 1s ſrom 15 to 3o grains. 

It doth 'alſo good in Feavers and 
Agues, and likewiſe in' the Venereal 
Diſeaſe, it 1s a Food cleanſer - of all 
parts. - C43." £2055. 40k 


/ 
Spirit of Sal Armoniac. 


__ Take Sulphar > Sal Armontac 5 ana 
five ounces, very ftrong quick Lime fix 
ounces : Powder them all a part-very 
finely, then mix and grind-thenv'well 
rogether, and put them: into a Retorrt, 
and. diftil in Sand , giving very ſtrong 
fire, at laſt avery ſtrong Spirit will 
Come over. ICE 
The yellowneſs of it, and” tinging 
black the fingcrs , or ſilver, ſheweth 
there is of the Sulphnr in it, 
Make thus the Spirit of Sa/ Armo- 
ziac to ſmell to, which is exceeding 


{ubtile 
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(158) 
ſubtile and penetrant. Put into the 
bottom of a body Retort abour 
three fingers thick, more or leſs, a bed 
of ſirong quick Lime ground into 
ſubtile Powder. If but courſely broken 
it will ſerve, for the water will dif- 
ſolve it. Pour upon it ſome. water in 
which is diflolved Sal Armoniac , as 
much as the water can diflolve. The 
quantity of this ſolution, which you 
muſt pour upon the quick Lime, is ſo 
much as to ſoak it well , and ſwim a 
little half a fingers breadth over ir. 
Diſtil this in Ba/zeo , keeping the 
ſubtile Spirit by it ſelf. It any Hegm 


ſhould be come. over with it, reQife 


it once from the flegm. in Balzeo.. This 
is not only good for benummed 
heads: to ſmel] into, but alſo to take 
inwards. The former is a great healer 


of inward Ulcers, - 


Balſome 
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| Balſum of Salphur for the Med 8c, 
and for ,Tetters,, | 


Make Spirit ug Shane thus? 
Diſtilic in a Cucurbye by it {cf (with- 
out WALET» or ought ny elle ) in. Bales 
Marig.. Then recine i it * it wy four 
or five" i times, The | mcalure to know 
when. it 4 enough, recified, 1s that 
it_Unites Re; with the Fr ptr 
ric off Wine. Pur chis upon fp 
of, Swpypr fuing 

perpſc Cualeſs is balo 
i Bp not. do ) way di 


Ul 
| <A "all the $ We oh ifx rc 
be not enough © be Spirit to.,da.at 
Once.z Pgur off = ſolutions; andrput 
on th Spirit) Pup W ſolution with 
eight, or 3en,.or wwyelve times a5 m 
She Fee DfES dilledes 
the better) into. 2 ; hs. and, 
fil it, in. Zaſneo till chere, remain. in 
the botaggs a ſubſtance like a Colophe- 
= mia, 
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{ 160 ) 
14, which when itis cold, will be brit- 
tle and tranſparent red like 2 Ruby. 
The water will have carried over with | 
it all che Spirit of Turpentine, and on- (| 1 
ly the Sz/phur will remain behind, |} ' 
Beart'this friable: ſubſtance into ſubtile | « 
Powder , and pout pure Spitir of } : 
Wine upon it, All will diffolve- in, the | ! 
Spirit of Wine, excepting a very |} | 

t 

F 


little {ces of the Spirir of * Wine, 
leaving'the Sulphur iv a mucilaginous 
Balfom. :X 
'''This 15 excellent" in all in cotiveni: 4 

ences bf the Breſt and Lungs,” Alſo 
RR. andintany Fetter; Itch or Seabs 

wrth .it;, itcures then i in three Of, "\bur 

+ Sg ng'it FReas andight,'6 "or IN 4 
—_— LEI OT - 


cilay way with the Oyl FF W al- 
nuts,” 1 15 alloa certain cure af Tetters, 
Scibs;'5 Itch: Alſ6the Oylof Toads. 
If all the Oyl of Thrpentide be not 
core (away. ar this once purring of Þ| 28 
water w_ the” Sotution': pur more 
| water 
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| _ (161) : 
water upon it before it be diſtilled dry 

(for before that, you may zudge whe- 

ther all rhe Spirit be,or will come away 

this bout) anddiftil as before. When 

you ſce the water .come away, wirh- 

out bringing any Spirit over with it, 
and yer ſome water remaining* be- 

| hind, jr is a (ign all he Spirit of Tur-- 
pentine is ſevered from the Swulphur'; 
then diſtil ro drynefs. Till this fign, 
put on (till new water. 


An Excellent Meaicine of Gold and Mer-" 
ary. -- 2 


Take the Spirit of Salrpeter, make it- 
Aqua Regs by diflolving in it a fourth 
part of rthe+fixed Salr of. Salrpeter, in 
ſuch manner as you make Ayua-for- q 
ti regal by Sal Armeniac, Then diſ- I 
lolve Gold inir. Diftil off in Balneo _ 
what will riſe. The Mexftruum will 
; | come over tinted yellow, Pur it on 
f || again upon the matter remaining in the 

Retort, and then it will diftil white, 

4 M - the 
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(1262) 
the Goldin the botrom retaining,which 
role before. Pur this dry Salt to diſ- 
folve in the Air : The Gold will 
diflolve, but not the fixed Salt. Pour 
off the ſolution of Gold, and put te 
it about half as much as it is, of run- 
ning Mercury, cover the Cucurbite 
with a plare of Iron luted to: ity, and 
ſer it to digeſt. It will grow blackzthen 
white, then yellow , and be fixed in 
a dry body. Pur then to it more ſoly- 


tion of Gold, ſuch as that was which - 


you did put the Mercury in , and dt- 


gel as before, and it will coagu- 


Tate it as above. So it will do as 


often as you ſhall pur new {olution of- 


Gold to it. The covering the Cucur- 


bite with a Plate of Mars, conduceth 


much to'the coagulating of it, and to 
take away much of the acrimony: of 
the medicine. , Two or three grains is a 
fit doſe of this Salt, in 4 convenient 11- 
quor for a Vehicle, 


\ 
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(163) 
An Excelleyt Panacea. - 


Take Sulphur of Antinony one 


| dram, Regulms of Antimony one dram, 


Oyl of Tartar or of Yitriol, three 
ounces. Put all to digeſt in Horſedung 
eight days ; then diltt], and cohobate 
three times ; then encreaſe the fire 
to the fourth degree during twelve 
hours, and it will be fixed ; then break 
the Retort and take out the matter and 
grind it; then waſh it in Roſe-warer, 
and dry it upon gray Paper ; then put 
it into an rhe to reverbe- - 
rate it five hours. 

Take of this Powder” one ounce, 


Salt of Coral two ounces : mix 


it together, The doſe is from fifteen 
grains to twenty, in ſome fit vehicle,as 
Cardnums Benedict ns. ; 
This Paracea cureth all ſorts of Diſ- 
caſes,particularly the Venereal diſeaſe, 
and the Plague, the Dropſie,the Palſie. 
If it curerh not thefirſt time,take it ſe- 
= Ma veral 
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9). - * 
veral times, It cureth any Difſcaſc that 
requireth ſweating , and exceedingly 
purifieth the blood, and is good Fo 
_ all Obſtructions. 


other Panacza. 

| Take good 7itril, diflolve and con- 
_ geal it (with Spirit of Y7#rio/) nine or 
ten times, then rubifie it, and in ſeve- 
ral Retorts diſtil its noble Oyl, with 
which diflolve Cryſtal of Gold artifi- 
cially prepared ; then . by digeſtion 
ſeparate the Terra dampati Auri, and 
by Circulation bring the pure part 
to perfeRion. This can perform all 
that may be attributed to a true Pa- 
#4cea, againſt all ſorts of Diſcaſes, To- 

* tumq; rengvat hominem. 


pR=—_ wad. > Goon | Be "8Þﬀ8ﬀ"To iz .* 


To make the Sulphur of Antimony. - 


Take Cinnabar of Antimozy, which 
is found at the neck of the Retort , 
when one maketh the Powder: of i 


% 
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* a 

garath, which boyl in a ſtrong Lixivy, 
made of quick Lime and Saltperer, the 
| ſpace of three hours, andthe Mercs- 
ry will ſeparate it ſelf running ; 'phil- 
ter 'this Lixivy, and Kt it ſettle,” and 
* the Sulphur will precipitate irt-{e]f fn 
_ red Powder; Dry'this Powder; and 

waſh irin hot Water. © 


SY 
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Amther Panacea of Antiniony.” 


Take Antimony,” reduce tt” to: Pow- 
der,” and” imbibe /it'by little and little 
with good Oyl of Fztril; then put it 
imbihe- it" again ,'' and pur-it” to the 
Sand again; and digeſt” ir hiftteen day 

more. with a moderate hear "> hith 
pur/it into a Retort, and with a ſtt on 


fire make all the Spirit comme over;then 
break'the Retort an@yout Panaces Will 
be fixed, 
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. .. . Cnother Panacxa, 
i: Fulminize Salzpeter with Charcoals; 
then. BYVE pig ſtrong fire far two hours . 
then :diflolve ic in; fair water z-philter | - 

'a Pan to dryneſs ; then give it || ! 
re | 
| 


ſtrong for two or three hours 


more, til] it become like green, 

_ Take twoparts of this Sedfpezer,and || ' 
one part of Aztimony in Powder , put || 
3x; 49 38, earthen, Pot,.aud: put upon it 

# ſaſhgem; quantity of water, which 


eing evaporated,: give it a firong, firc 

498; two hours, ther put your: m8trer 

1p: water, ; and:let. it ſettle a-nightz-and 

Atyill, draw. the tinGture of Antimeny, '| 

Wajch .you will find-;.at the: hortam.; | 

| Po8T, Of water from it and-dty;your || ; 
Powde 


r. The doſe is frotui ten to twen- 


e 1 - #4» $4 . 


Panaceta 


Panarea Phrgans ex Auyv & Antims- 
#t 0 "' h ) | ; 


Diſtil Batirum Antimonit ex regu- 
lo, with a true Oleum Sal, diflolve 
it in a very ſtrong Spirit of Saltpeter, 
and in both one ounce of the pureſt 
Gold; then out of thoſe ſolutions , 
precipitate-a: purple Powder. Doſis ef 
gran. 1,233,445, 0. 


Dzaphorette. Cryſtalli Antimonii. 


olve Antimony 


Diktil aSpirit and Oyl from Virriol 


and Salt , wherein d 


(in a months time) into a red mat- - 


ter, which diſtil and cryſtallize. Dof. 
gran, 2.3» '1 


Laudanum Metallicur. 


Take Mercury ſublimed red, from 
Pitriol and Saltpeter ,.there from cal- 


_ M4 | Wine 


Og 


 cin'd Allum, putrifie it with Spirir of 
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61, rill-it be a-rcd Precipitate (all bur a 
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Wine forty days ; then diſtil irs Oyl, _ 


which unite with a ſubtile Calx Solis, 
and Cryſtallize it, which diflolve per 


ſe and congele, ſo do thrice, Doſ. 
gran, I. $ | 


A Medicinal Powder. 


- 2Iets to be doys two ſeveral ways; 
for rhe one, ſublime Mercury for it ſe- 
ven times ( beginning” with © the beſt 
Venice Cryſtalline Mercury ) revivity- 
5 (EE every ſublimation, and then 
ſubliming it again with new Sulphur 
and oalt. To ſix ounces of this purified 
Mercary reviviftied, put one. ounce of 
leat Gold,” making an Amalgame after 
the ordinary manner . ot "Goldſmiths, 
which waſh with many waters, tillno 
more blackneſs comes from it ; then. 
(being. very well. dryed-) put it in a 
large Oven , and ſtop it but lightly 


wirh Cotton, :and fo digeſt it in Kbes 


% 
. 


6t-Sand;' withourcver ſtirring the Fi- 


O 


very 
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ning Mercury) putting 'down with a. 
Raker from time to time what ſhall 
ſublime to the ſides of the' Glaſs ; (bur 
without ſhaking it) but you. muſt 
have a care not to give too great heat 
to ſublime much , bur to be flilt z# 
proxima diſpeſitione ad ſublimanaum. 


. The Mercury thus prepared , 'grows 


preſently hard with the Gold, ſoon at- 
ter it is put to digeſt, 
In the other way take a good Mercury 
diſtilled from Cizzabar,and make an A- 
malgame as above , with a ſixth part 
of Icaf Gold, and waſh it very well ; 
then pur it to digeſt ina little Bolts- 
Fead for three or four days; then take 
it out, and waſh it verywell from new 
blackreſs that will grow in it; When 
the water comes off clear, pur it a- 
gain todigeſt three or four days ; then 
waſh as before , and more blackneſs 
will come away. Continue theſe 
ſharp digeſtions and waſhings, till no 


- more blackneſs come away with-waſh- 
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very little, which will continue a. 


eY 


MLL "AV... 
ing, but your Amalgame is in 8 per- 
manence of whiteneſs. and clearneſs, 
which will take up five or ſix or 
ſeven months, to bring it to thar paſs. 
\ Then pur it to digeſt, as is ſaid above. 
It will be five or fix or ſeven months 
after your waſhings before the Mer- 
cHry PRENNS ate, be compleatly made, 
tnore or leſs , according as you go- 
vern. the fire dexterouſly. Now the 
firſt waſhings ( in the firſt method ) 
before the Amalzame come to be clear 
without. blackneſs, will take up fix or 
ſeven months ; ſo that it will be fifteen 
or {1xteen months before the work' be 
compleatly finiſhed that way : and fix 
or {even the other way, After the 
Mercury precipitate is made , conti- 
nue it ſome time in the fire-(encreaſed 
as much as you may without danger 
of ſubliming, or revivitying the er - 
Fury) to accultom 1t to- greater hcar, 
and to diſpoſe it a little to ſame de- 
ice of fixation,. or at leaſt of leſs v6- 

atility or churliſhneſs, and violence in 
Salivation-: 
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WD Aa 
Salivation : and that it may ſtay the 
longer in.the body to work otherwiſe 
more radically, when the wild Spirits 
are a little ramed, 


A great Medicine which hath done won- 
derfyl. great Effets, from an intimate 
Friend. 


 Dillolre fix drams of ſilver in Aqua- 
-fortis (the pureſt and beſt Aqua-fortis 
that can be had) ufing no more Aqua- 
forti« then is juſt necetlary for the ſo- 
lution-(which will be about one ounce 
and half, z.e. two parts to one) VVhen 
you ſee that it 1s al perfectly diflslved 
(without fire) caſt4nto-the Mazras an 
 Amalgame 'made { aixer the ordinary 
manner of Goldſmiths )| of one dram 
of pute Gold, and rwo.ounces of Mer- 
cury; you will preſently ſee a Pelagis 
conturbationss made. | Let the Matras 
ſtand (tl upon a Tabs, or in ſome 
_. Corner, till you find he matter at that 
| paſs you defire, You will ſee many 
bp * INES beauuti] 
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work. 
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beautiful colours appear. Aﬀer forty | 


days ſtanding, you will ſee a kind of 
foughneſs appear -upon the ic inch 
of the Mercury, which will dayly grow 
and ſprout out more. In twenty days 
more ( ſixty in all ) it will be ſhort 


out into little ſpears or needles and 
twigs. When you ſee it groweth or 


ſhooteth out no more,pour off all the 


liquor, and the Mercurial matter ' will 


ſoon dry of it ſelf. Then with 'ſome 
lirtle piece of Glaſs break of thele ex- 


creſſencies or needles from' the maſs, 


(whereof you may have about one 
dram or better} and grind them to 
Powder , which<will be very-white. 
Of this give 24 grains, or mote (ac- 
cording to the'complexion) ina Cher- 
ry, or yolk of | an-Egpe. ©In the morn- 


- ning. very--early, 'or at night going to 


bed; or” rather after 'the' farſt-ſleep 
at" rhree or four in the morning ,* and 
iti-this laſt cafe, fleep' after it. It 1s 
ſeven'or eight houts betore it uſerh to 


” i 
Sometimes the firſt doſe will: not 
work atall,othtwiſe then by ſtrength<" 


ning; and'then he giverh a ſeconddoſe 


rwo or thrce days after ; which will | | 
work: either by- Stool or Vomit or- 
Sweat, as nature ſhall require, and in* 


- due proportion. 


It cureth all Quartains and other 


Agues ,' and worketh admirably in all 


deſperate Diſeaſes, ' He uſed to take 
it once a'month. VWhen there 1s no 
peccant humor in the body, it work- 
eth not by evacuation, but ſtrength- 


. neth. The Mercury encloſeth and ſhur- 


{ 


Yi 
\ 


eth up the:metals, like a Roſe 'of Fe- 
richo , from whence he calleth it Szg#l- 
lum Hermetis, The part of the Needles 
next the Maſs, worketh rougher then 
the ends. Out of the, Maſs you may 
draw moſt of the Gold: and Silver 
with -loſs of about an eighth part. 
of the farſt, and leſs proportion of the. 
21lver. He thinketh this to be a Philo- 


| ſophical Mercury, and to be uſeful in. 


the great work, 
i | One 


J 
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_ (174) 
- One hath made a work of proje- 
 Rion with Gold or Silver and Mercwr9, 
amalgamated with Avtimeny, that || \ 
hath been impregnated by the Uni- 
verſal Spirit calk into it from the || - 
 Snq-beams by a Burning-glaſs, which 
encreaſeth the weight of ir, though in 
_ calcining_ of it, much of its humidity 


doevaporate away 4 
JE82- « t 
A Menſtruum of Citron Pills to diſſolve || 
-. Bodies of Metal and Coral. Bo! 


- Provide ſufficient ofthe tin rinds of || t 
Citron Pills, the yellow part only, that || t 
_ gives the Oyl,- Expoſe them ( freſhly || x 
cut) in Glaſs or Porcellane Plates (be- | a 
ing very thin) to the open dew, ſetting | t 
them our abont midnight, and taking | t 
chem away an hour or two before Sun | \ 
rife. Diſtil the Oyl of theſe rinds thus | x 
impregnated with dew. You will find | 1 
_ tt:much more. active and *yet more | t 
benign, then if it were not reQifyed. | 1 
| You may reiterate this courſe with new | t 


L | 
CI ' 
” \ ; "Fuips 
. 
* 
[Tye . 
T4 3 $1 
Fa wh uf * | bd RO $5 3» $6 
: EW PE RAR ad Ne 4a Tn SOR 
4 "Rd "5 40 "= 4 i ro RET % - - 
= OT WES a; EY VN 4 - We: F ws ARE +2; I - = 
rt, ; 4R'# , LN Da”, "PURA OT TR. LACS 2,4 
north *F- es <a ek} JAIEE YL ff > 4 


(2957) 
chips, as often as you pleaſe, duting 
the ſeaſon of the dew 3.10 to have 
what quantity you will of this Spirit, 


4 Menſtruum to open any Body, but 
chiefly the Boay of Gold. os, TN 


"Take Salt of Tartar and Saltpeter 
ana, grind them very. well together 4 
'then fer them in a moiſt place to diſs + 

ſolve. When they are diſlolved, pur © 
them in digeſtion in a Bolts-head for 
three weeks, in a-gentle heat. Then 
take out the liquor, and evaporate it 
till it be dry ; then mix jt with three 
parts of Bolus Armenss, and diftil itin 
an earthen Retort, firſt with a ſoft fire, 
then with a ſtrong: Have a.great care 
that no Spirits break our, for they are 
very ſubtile, When all is come over, 
put it into a Glaſs Retort, and reQiifie 
it in Sand. Then you will have a migh- 
ty (ubtile Spirit, which will diflolve al- 
moſt any metal, and it will draw a 
tinRure our of Calx of Gold, Ithath 

vl \ a plea- 
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* 


a:pleaſant Smell and taſte. All-the 


Salrof Tartar will come oner with the 
$ altpeter PEN | < 


To make the Spirit of fixed Salt of 


Urine. 


Take one pound of that Salt, and 
fix pound of. a good Earth to diſtil 


ſuch Spirits with all, finely ſearſed, 


and well mixed together. Diſtil. in a 
Retort as you would do an Aquaforirs, 
you ſhall have but a weak Spirit. Put 
the Caput moriunum to celifie- in open 
air.3 and take another pound of like 
Salt, and diflolve it into a iquor or 
brine alſo in the air. Pour one pound 


of this brine , upon the celified and 


'moiſtened Capur moriuum and diſtil 
per. gradns, and youſhall have a-pound 


of a moſt Excellent ſtrong Spiritof this. 


Salt, which needeth not deflegming. 
Therewwtll ſublime up a white volatile 
Salc-into the neck-of the Retort and a 
good way in the Receiver, Take this 
6b | care- 


a SK a. ca 


(197) 
_ carefully out, and ſetir to reſolve in 
the open air; and it will become a 
deep red Oyl. With this write upon a 
lamin of Gold or Copper, and it will 
make white lines asif it were Mercury, 
It will eat into the Yenw as Aqua-for- 
is; or aSif it wete graved 1n: but nor 
into Gold; only it will there leave 
white lines, Web 
| _ If afterthis diflilfation you celifie 
the Capurmorturm again, and put up- 
onit an other Brine as before ; the Spi- . 
_ rit will no more be ſtrong, but very 

weak. OED. Io 
The firſt good Spirit of chis Salt 
which is made of the firſt Brine andthe 
firſt celified Caput mortuwm,is an excel- 
lent medicine for the Stone and Gra- 
vel , all Obſtru@ions, and all things - 
| that the Spirit of Salt is goad for ; but 
| muchberter. > ng TS 

"This Spirit drawn from Oculi Can- 
crorum , is yet much better for the 
Stone. 
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' ARemedy which Cyreth all Fevers with- 
out exception by a Lunarie Emetick, 
which # an U univerſal Meditixe,cven 


for the Motb. Gallic, and Leproſie. 


_ Diffolve Silver in Aqua-fortis made 
ol Yieriol and Saltpeter, and precipitate | _ 
it with Spirit of Salt,then dry the Calx. 

Take of this Calx and Antimony 

[ ana, diſtil it as a Butter of Antimony, 
U- and you ſhall have a Butter white 
b and tranſparent z which will diflolve 
Gold. Precipitate one part of this 
Butter with common water , Edulco- 

rate with blood warm water, and you 
will have an Emetick Remedy, which 
. will purge and cure all forts of Fea- 

Vers , oY is 2 Cathelicum for ill hu- 

mors ; the Doſe is from one grain to 

three inſome fit thing, and ſtay four 
or five hours after ir before you cat or 
artnk. | 


To 


y : ba 4 WOES 0. 7 3 te Vt IE Yr gy ws oy; 
F. _ : "OY % | A wh 5 "$ : $ - 4 : 
« bri - 
: 3 4 
; ) 
| 


To make an Adeirable Sudorifck of this 
that will cure the Yenereal Diſeaſe , 
azd the Leproſie, #5 ths * 


_ _Taketthe other part ofthis Butter, 
+ and put upon it ſome Spirit of Salf- 
, peter, cohobating thrce or four times ; 
then waſh it with Water, and burn 
ſome Spirit of Wine upan it ; 20d-you 
| ſhall have a ſudorifick, which: will do 
admirable Effects , raking from eight 
grains to ſixteen : And aiter the ſweat- 
ing you muſt well rub over the whole 
body with warm cloths ; obſerving 
a reaſonable dier, and ſome Purge be- 
fore : as alſo the uſe of ſome fir De- 
codtian. # ” 307 Sr 8 


Ap Excellent Diſſolvent of G ola, 16nd to 
+ reduce it in Purpre colayr., 


/ . Take Aqua-ferts one part, common 

| Water two parts. Inwhich diflolye S- 
 Furn, Precipitate the clear. with. oalt 
\N2 Waters 


( 180 ) 
water, .and cdulcorate the Calx, _ 
In thEmean time make Calx of Fu- 
piter only by fire ; mix theſe two Calx 
4714, Ji; diftil in a+Retort as you do 


Burter of Axtimony; and you ſhall _ 


have rhe Butter of Twpirer and Saturr, 
which diffolverh Gold without noiſe 
or corroſion. id ALL 448 FT% & 
-K you diflolve Gold in Aqua: Repir, 
or [iti'Spirit of Salt, and precipitate it 
with this Butter ; it will precipitate in 
Parper' colour. 


9” © Spirit of Verdegrist-, © 


"" Piſlila Spirit from Yerdegris, Recti- 
fie1t onceby it ſelf, it will leave ſome 
txces and Metalline zerreſtreify bc- 
hind. ,, CPS 
_'Tike"one part of this Spirit, and 
three of fair water ; \put it upon Li- 
tharge finely ſearſed, as much as jt will 
/ KAGTe? -Beflegiti 36H Pale bnd 
then''a"purc ay; powerful Spirit will 
come overin Sand , withour acrimo- 


F "» 


WO 


ny, and raſting a little ſ(weetiſh, as in 
the making of Saccharum Saturni, It is 
excellent for Convulfions of little 
children, in ſome fit vehicle 57 a drop 
or two for ſucking Infants : but to 
| men you may give ten or twenty 
drops. Ir is very good for the Epilep- 
J fie, Colick, Spleen, &c. J.IT 
 . Qwere of uling this Spirit of Yewws, Y 
to extract the tincture of Yitrum An- a" 
timonii, from whence extra it after- \ IJ 
I wards with Spirit of Wine. | Note 1 
{ -that.in making. that extra , the -Spi- 
 rit of Wing will hardly tinge it elf 
with the extra& made with this Spi- 
rit, or. with diſtilled Vinegar, it you 
evaporate that Menfiruumtodrynels ; 
| bur if you leave it moiſt, then it pre» 
1. ſently ringerh it ſelf, and leaveth the 
alt and precedent Mernſtruum,without , 
any tinCture of the Antimony. oy 
If. you diflolve the pure part of 
Yerdegris in diſtilled Vinegar, philter _ 
| ,andcongeal,as Zuelfer teacherh'; then 
| Siflghe again in newdiſtilled Vinegar, 
; On Ny? _— 


. 


i 


Ry, 


uy ti Wt ae 2 hh 
f -* 1 v OM we dT EF" 
IP” Y . IS 
U 


"iS 


he Pu. Ladd eo $14 nt. Fg OB ain, +4 , 
_— CO * OF on OOO 7 4 7” SU 12 "ISS ? " A &e Lk 
eh (1 © 4&3 F __ % pn . 4 
"MY X . wo, (IO «4 FED A Ws 
WEIL" I I TIS. "_ | BY, 
j wy To % 
$ oh 2. Ra 6d 71 7 : 
ths pd 
«6 rf . 
#7 * | v 
: 
- 


md wotkall as before. This repeat 
three or four times; ſo to have your 
Perdegris perieftly pure , before you 
ary the Spirir trom it. Quereof diſ- 


olying tr.im rain water rather then in - 


dittilled Vinegar. 


T 0 Corporifie the Salt of Spirit of wine, 


KC 


| Take the beſt and pureſt old Vine, 


dif] the purc Spirit from it; then 


diftil away all the flegm, till there re- 


main' a black viſcous ſubſtance, Take 
this black viſcous ſubſtance ; and put 
me opirit of Wine upon it, ſo much 
aro diflolveir all. Digeſt it five or fix | 
er 7 days, then diſtil; firſt in Balneo, * 
vill the Spirit. come away ; -then diftil .? 
this in. Sand, to dryneſs, and there will * 
come away a whitte milky Oyl or Spi- 


\ wit (which: Zully calls Aqua ſecunda ) J 


receive this: by it ſelf, and keep it Þ 
eareſylly, Upon the dry (#putianortu- | 
an pit 4 yood quantity of Spiriz of | 
EE 35 nc  * Wwe 
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\ (183). 2 Rp 
Wine to diflolve it all, & dipeſtit ſeven 
or eight days ; then diſti] as before,and 
keep the milky liquor or Aquz ſecur- 
da with the former, Repeart theſe di- 
fillations till with new, or the ſame 
Spirit of Vine poured upon; the 
Earth, and digeſted ; then diftill it 
4. till there come no more milky ltquor, 
J and the Earth be dry and in Powder. 
{ Then reverberate the dry Earth twen- 
ty four hours berween two Crucibles 
or Pots,to make it exceeding dry. Then 
imbibe it with a tenth part of the 4- 
qua ſecunda, and digeſt it two or three 
days; then diſtil it in Balzeo, and the Hi- 
quor will come of infipid, leaving all 
his vertue in the Earth. Add new Aque 
ſeeundato ir, and do as before, repeat- 
ing this till you have imbibed all your 
| Þ4qua ſecundzinto the Earth. Then take 
1. a ſeventh part of pure Spirit of Wihe, 

| and imbibe the Earth with it , and di- 
Feſt it two or three days ; then difti] 1t 
n Balneo, and the liquor will come off 
N 4 like | 
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MA ... 
like flegm. Then imbibe the Earth 
with a {1xth part of the Spirit of Wine, 
and do as before; then with a fifth, 
then with a fourth part, all which pro- 
porgion continue, repeating the Imbi- 
ations with the fourth part till the 
Earth will take no more, but that 
the Spirit of Wine comes of as ſtrong 
85 you did put it on. Then put this im- 
 _- pregnated Earth'to ſublime for rwenty 
four ' hours, or more; at the laſt, 
making the Veſlel red hot., a pure 
white Salt will ſublime up , which 1s 
the Salt of the Spirit of Wine. All is 
not yet gane out of the Earth ; therc- 
fore you may repcat the Imbibations 
with new Spirit of Wine , till the 
Earth will take no more in. Then ſub- 
lime as: before new Salt. Repeat all 
this till the Earth will corporifie. no 
more Spirit of Vine; and then4it 1s an 
Earth damnata. Take all the {ublinied 
Salts, and put upon them three times 
- 8s much pure 9pirit of Wine,and difti! 
them over together. This is Lulhy's 
_ 
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orcat Menſtrumm ; and diſflolyeth ra- 
dically all metals , even 'Gold : and 
draweth the Eflential tinQtures of them 
all. After you have drawn the tinQure 
of Gold with this, boyl the remaining 
body ſometime in Spirit of Urine, 
and it will reſolve into! running Mer- 
_ 1.74 
To have a leſs Menſtrunm, that will 
draw out the Tincture of Vegetables 
exceeding well , you may take. the 

| Earth alter it is impregnated with the 
Aqua ſecunda, and the Spirit of Wine, 
as much as it will rake in, and before 
you ſublime any Salt from it, being 
in that ſtate, pour upon it three times 
as much as 1t is, of pure Spirit of 
Wine, and digeſt them two or three 
days together ; and the Spirit of Wine 
will diflolve all rhe Volatile Salt that 

| is in the Earth. Dicant it off clear, and 
vſe this Menſirunm. 7 
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' ' To Volatilize the fixed Salt of Tattar. 


- Calcine -it in a cloſe Veſlel to 
blackneſs (for if all the Sa/phar be 
driven away, it will not do) Then pur 
upon 1t a pure Spirit of Vine, and af- 
eter ſome digeſtion diſtil it off. Coho- 
bate the ſame Spirit of Wine upon 
the calcined Tartar, anddo all as be- 
fore. Repeat this till you find thatthe 
Spirit of Wine be exceeding ſharp, 
and have carried over With it all the 
Salt of the Tartar. 


Another way to Volatilize the Salt of 


Tartar, 
Take Sat of Tartar very white, diſ- 
 - ſolveir in diſtilled Vinegar; phiker 


: ir, and thenevaporate to a Pellicale , 
 / - putto ittwice as muchof white Sand 3 
b then reverberate ir together twelve 
Xp hours in an Earthen Veſſel,not glazed. 
Take this Salt reverberated with the 
Sand, 
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Sand , and diſſolve it - again in di- 
ſkilled Vinegar , philter, evaporate, 
reverberate, and diffolve, ſo often till 
the Salt of Tartar be as white as Snow. 
Take this Salt , and diflolve'it again 
in diſtilled Vinegar, evaporate in Bal- / 
zeo, diflolve again, repeating till the . 
diſtilled Vinegar become acre or. 
ſharp ; rhen dry the Salt gently. Then 
take this Salt, and put upon it its 
weight -of well re&ified Spirit | of | 
Wine,digeſt and diſtil it gently ; then 
put new'Spirit of Wine upon it; and 
repeat this ſo often , till the Spirit of 
Wine come from it as firong as it 
is put on ; then evaporate it gently 
1na Retort : Then ſublime by degrees 
of fire ; take the ſublimed Salt, (which 1 
is the Yolatile Salt of Tartar) and © '! 
keep it: carefully in a Glaſs, It will ; 
difſolve Gold and all metals, | 


_ 
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Ax Excellent Mercury Vitz of 4 ſis 
: fmlar Preparation. | 
Take Mineral Antimony very clean 
ſix ounces, that hath never been mel- 
ted, and as much of good Salipeter, 
grind them to ſubtile Powder:, then 
mix theni together, and pur them in 
a Crucible , and' cover it with ano- 
ther : Crucible that hath a hole in the 
. bottom, Calcine ir with a wheel fire 
by degrees 3 when you ſee thatir-fume 
bo more through the hole ,, take it 
outandgrindit veryſmall. Then take 
tiiree Ducats of Gold, and: fix times 
as much of this Powder ; pur the Pow- 
der: firſt in a Crucible, andmelt its 
then put in one of your Ducats, and 
fitr/ it with a tick rill ic be: melted 
and then pur inthe orher two one at- 
ter another ; and when they are all 
melted;leave it yet a while in the fire. 
Then take it out, and when it is cold, 
beat ir into fine Powder , and ſearſe 
| 8 


- Tn 
it. Then putto ir its weight of Mer- 
- cury ſublimate' in-ſubtile Powder , mix 
them well together, and put them'in 
a Retort well lured \, then' putir ina 
' Furnace, and put a Receiver to ir fi1- 
ted with common water; ſo that the 
end ofthe Retort lic in'the water ; bur 
- you muſt not lute the Joynts: Increaſe 
; the fire by degrees , and the matter 
will difti] into the water ; bur-the 
moſt" part of it will ſtick abour "the 
neck of the'Retort , which 'you may 
draw forth and make it fall 'into the 
Receiver ; - when you ſee thar, noting 
more come over by force of fire, let 
Ir cool, break the Retert, and take ont 
rhe marter that ſticketh about the neck, 
and likewiſe that which 1s 1n the wa- 
ter. Keep the water, for' It is exceed- 
ing good to cure all forts of Ulcers. 
1 Pour clean water upon the 'matrer 
which was ſetled in the Receiver, and 
ſhake it ſometimes ; then ler it ſettle ; 
then pour off the water, and pur freſh 
' Þpon it: Repeat this ſeven or eight 

A t*Mmes, 


( 190) 
times, Then ſeparate the Mercury 
' from it, and put warm water uponthe 
Powder, and let it ſtand till the nexx 
day ; then repeat the lotion as the day 
before. Continue this fix days; on 
the ſeventh.day,waſh the Powder with 
freſh cold Water , and let it ſettle ; 
ur off the water, and dry the Pow- 

er , Which keep for your uſe. The 
doſe is from. one grain to two for lit- 
tle children: | but for-perſons of age 
ſeven or cight grains. It-will «cauſe. a 
gentle Vomitrting , and. worketh like- 
- wiſe. by Stools. It hath, done auira- 
cles in Feavers, and in, the Venercal 
Diſeaſe, and of the Gowt. You will 
find in the Caput morizum, the greateſt 


part of the Gold. 

* This Mercury vite is not white like 
the ordinary, but of a browniſh gray, 
It appears,by this to haye ſome of the 
Mercury init, that if you rub Gold or 
Penu with the powder,.it, will make 
it white, which common ercary 4t# 
will not do. SITY: 

It 
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IT you take the remaining Salt, /af; 
ter you have diſtilled the water Athle- 
ztica of Saltpeter and Sal Armoniac,and 
diſtil rhat by ſtrong fire as you do 4+ 
gua-forts ; the water that cometh ſa, 
will carry Gold over the helm, much 
more powerfully then the water that 
_ firſt, and which ordiparilyis 
_ lie, 494 


A great Coroborant. 

Make an Amalgame of Gold and 
Mercury in due manner 3 which grind 
well with flowres :of Sulphur, and 
ſer it upon Coals, and ſo make Calx 
of Gold, Ut arts eff, Repeat this Cal> 
cination two or. three times, Then 
take your Calx of Gold, and grind 
1t exceeding well with twice as much 
pure decrepitated Salt 3 put theſe in- 
to a Crucible, which cover well, 
and ſet it tro cement, or reverberage 
{ during {ix hours.( or more) ina Far- 
tf nace, where the heat may be _ 
'Y / | C 
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ſed by.degrees, ſo that in due time 
the Crucible become red, Continue | 
ſo a pretty time $ but have a care the 
Salr melt not. VVhen it is cold, rake 
.out- the matter and grind it well, and 
pour hot water upon it to diflolve the 
Salc, 'and philter it off, and pour on 
more water, doing ſo till you have 
ſevered all the Salt from the Gold 
(as allo a white earthy ſubſtance 
that will (wim upon the water ) then 
dry the Gold: which grind again 
with double its quantity of prepared 
Salt ( the ſame Salc will ſerve again 
when the water is diſtilled from it) * 
.and cement it, and work all as before, | 
havinz a care always that the Gold 
ſettle well ro the bottom, after you 
have ſtirred irin the water. Repear 
this fix or eight times ( the more the 
better”) till che Gold become_to be 
all gray or white powder. Then ce- 

- ment it with double its quantity ot 
pure Salt of Tartar, inthe ſame-man- 
ner' as you did with the Salt,and do all _ 

| - 8s .& 
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Fa (193) wn 
as before, Repear this two or three of 
four times , dulcifying it every time 
very well from the Salt. Then pur up- 
on it {being very dry ) the Menſtruum 
of Spirit of Urine mentioned here af- 
ter, and it will be tinted bloud red 
in twenty four hours: pour off that, 
and put on more, till you have drawn 
out all the rinure : which diftil in a 
Cucurbite with a very gentle fire, till 
it become a gum ; of which pur one 
dra into a pint of Sack , and give 
a ſpoonful for a Doſe. Ir is a mighty 
Cortoborant; as alſo ſudorifick,where 
Nature requireth it, It will make one 
{weat 24 hours, The Menſtruum is thus 
made : Take pure Spirit of Wine, and 
pure Spirit of Urine 474 + Put them 
together into a long Cucurbite with 
a narrow mouth, on which pur a head 
fitting ir in the Orifice, and ſo diſtil 
of rhis Spirit of Wine with a very 
gentle heat ; there will remain a fleg- 
matick liquot in the bottom. Coho- 
bate the ſame Spirit upon it till there 
$. | Oo remain 
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. remain only perfe& flegm in the bot- 
tom, and that all the Spirits and vo- 
latile Salt of the Urine be in the Spi- 
rit of Wine, This is a great Diſſol- 
went, and Alcaheſt; but it will be 
ſtronger if you work it again with new 
Spirit of Urine 3 and ſo you may make 
it as firong as you will, | 


As Excellent Aurum Potabile, or Di- 
geſiif Gold. | 


Take purified Salzpeter one pound, 
melt itin a Crucible or a Pot ; when 
it is melted , caſt into it a Pugll full 
of Powder of Charcoal : VWhen it 
hath ceaſed ſparkling , caſt in more 
Powder of Coal. Do thus till ir be 
quite fixed and ſparkle no more ; 
which may require two hours time, 
and five or fix ounces of Coal duſt, 
Then (being cold) beat it to Powder, 
and {ſet it to diſſolve in'a Cellar ; 
which philter, and keep. it to difſolve 
precipitated Gold, Then re. Jo 
"oF A 
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Gold in Aqua Regs ; and pour into the 
ſolution ſome of the liquited Salrpe- 
I zer ; and dropping in {ti} more ull 
the Gold be precipitated , let it trand 
ſo three or tour hours in a gentle 
warmth. Then pour upon the w:ole 
matter five or {ix fingers breadth 
high of rain water philtered ; let it 
ſtand to digeſt eight or ten hours in 
gentle warmth , as of Aſhes ; then 
pour it of, and evaporate away the 
reſt,to dryneſs : bur {ti]l with gentle 
heat. Then pour more rain water up-. 
on the Gold, and do as before. This 
repeat four or five times, which open- 
eth the Gold much. Then put upon 
the dryed Gold a weak or phlegma- 
tick Aqua-vite, fave or {ix fingers 4a- 
bove it, and let it ſtand to digeſt five 
I orſix hours, warming it well, elle it 
. will not diflolve the Salts : but being 
very hot,All the Salts will diflolve in it. 
Then pour it of, and pour on new - 
'Y qua-vite, and do as betore. Repeat 

this till the Gold be perfectly dulci- 
O 2 fed, 
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Hed,which may be in five or {1x times : 
'Then dry the Powder,and it is perte&t. 
Then grind this Powder with double 
his werght of Sugar-candy , and put 
ſome Spirit of Wine upon it ( not a 
pure one, for then it will not leave a 
Syrup) which ſet onfire to burn away, 
and 1t' will leave an Oyl or Syrup 
behind, Of which give ſo much as 
containeth two or three grains of the 
Powder of Gold, be it halt a ſpoon- 
ful, or a whole one, according to the 
proportion of Sugar-candy and re- 
mainder of Aqua-vite. 

It is excellent in Hepatick Flixes, 
and is a very great Cordial, and a So- 
veraign medicine, Then mingle all the 
 4qua-vites that you have poured oF: 
The Salts will ſettle ro-the bottom ; 
and the Sa/tperer will ſhoot in long 
ycllow Cryſtals. "This water 1s excel- .| 
tent againſt the ſhaking of Hands or 
Feet, bathing them with it ſo warm 
thar the Salt may be diflolyed in it. 
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Amother way to make Aurum Pota- 
bile, | 


Grind Gold with Saltpeter , Salt 
and Alum, as Zxelfer teacheth; and 
then boyl it in common water, and e- 
vaporate to dryneſs. Then pur pure 
Spirit of Wine upon it, and digeſt the 
Spirit, 1t will be tinted of a Gold 
tincture ; pour it of, and put on freſh, 
and do as before, Repeat this till 
the Spirit of Wine hath extracted all 
the tinure of Gold. Then pur -the 
dpirits together, and diſti] it very 
"2 till the matter remain like a. 
J >yrup; upon which put three times 
J his weight of Spirit ot Honey : prect- 

pitate it with Spirit of Urine ; and the 

Gold will fall to the bottom like a 
greeniſh brown matter, which will re- 
main in the philter, Let the philter'd 
liquor ſtand to ſettle ren or twelve 
days, and-there will precipitate more 
matter yet ; but not ſo green nor fo 

17 ou: ab O:3 brown 
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brown as before ; which ſeparate by 
philtration. Repeat this till there 
precipitate no more Gold, Every time 
that which precipitateth, will be more 
{ubtile. Then wath the Precipitations 
with diſtilled water, till it be well 
dulcitied. Then put upon it a 2er- 
ftruum of Spiritot Wine acuared with 
Spirit of Salt of Ulrinez and (cold) it 
will draw out a tindure of a red { 
brown in twenty four hours; pour |} 
oft this Merſtruum, and pur on a treſh | 
one. Repeat this till it be no morc | 
rincted. Even in the heat of Balzeo } 
Marie, diſti] rhe 'tincted Spirit till it } 
remain like a moiſt gum ; at the end | 
oO: the Diſtillation, there wHll come o- | 
ver {ome flegm , wnich receive by 1t 
felt. And it then you give too ſtrong 
heat, . tzere will come over ſome tin- 
cure with this fegm (for it you dry 
tt toomuch, it will not well diflolve 
in the Spirit of Wine.) Take of this 
gun one dram, put to it one ounce 
ot opirit of Wine; and a pint of good 
FELTEEEE C:- | Sack, 
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Sack, Philter it through a gray Paper, 
of which give one ounce for a doſe. 
To looſe nothing of your Gold, 
take the remaing Corps,after the Mer- 
ftruum hath extracted all the tincture, 
and begin again the whole operation 
with it in the ſame manner as you did 
with the new Gold. MNota , That at 
every time you draw the tin&ture with 
the Menſtruum , «the firſt time that. 
you put it on, aftcr having dulcified 
the Precipitation, the Spirit of Wine 
will draw the tin&ture cold : bur at- 
ter you have poured of the Extra- 
Gion , + and that you put freſh 1er- 
firuum on, you mult digeſt it 1n 
* Balneo, © 


Another way to make Aurum Pota- 


bile. 


Take Saltpeter ten ounces,valt eight 
ounces , Salt of Urine five ounces ; 
grind them well together , then mix 
them with halt an ounce of ſubrile 
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three pound of common water, boyl 

it 'til] tte water be evaporated. There 

_ will remain a Plate of yellow Salt , 
which grind very well ; and put pure 
Spirit of Wine upon 1t to five or fix 
fingers breadth above it. It will be 
tincied yellow. Digeſt it with gentle 

_ warmth, ti] it tinge it ſelf 'no more, 
| , which may be in eight or ten days. 
| Then pour off. the tinted Spirit of 

-  Winezand put on jreſhSpirit of Vine, 
and digeſt as betore. Repeat theſe ex- 
trations till you fee that the Spirit 

- of Wine ting it ſelf no more. Then 
rake. the tinted Spirit of Wine , and 

- &ifti] it with very gentle heat in Balzeo, 
till there remain but feven ounces, 
which will be more red then yellow. 
Upon theſe ſeven ounces pour twenty 


which will make a Precipitation of 
rhe Gold ; bur not of all the Gold. 
When you ſee that there Precipitatc 
no more of the Gold, poor all 


Calx of Gold. Then put upon it abour | «xt 
| CG 


one ounces of good Spirit of Honey ; © | 
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the liquor ; and dry the precipitated 
Gold ( which: will be of a browniſh 
green) in a philter of gray Paper in 
the ſhadow, But to Precipitate the 
remaining Gold that 1s yer in the li- 
quor, Put into it eight or ten ounces 
of good Spirit of Urine, and the 
Gold will be precipitated in the ſame 
manner as. betore ; but more ſubtile. 
Repeat this till it Precipitate no more. 
Then pour of the clear, and dry the 
Precipitatc as before. Then take three 
or four pound of a Mernſtruum made 
of pure Spirit of Wine and Urine, 
that have been entirely coagulared to- 
sether (of cach equal parts) ; and then 
diſtilled in liquid Spirit ; and pur it 
upon the Powder , and let it ſtand 
(cold) to digeſt cight or ten days, 
ſhaking it well together ſometimes ; 
and it will be of a yellow colour. Pour 4 
it off, and diſtilit in Balzeo in a Re- 'Y 
tort, till there remain in the Retort 3 
about two' ounces, Take it out -of 
the Balpeo, and when it is cold , put 
; cighr 
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cight ounces of Spirit of Honey to it, 
and diſtil ir gently in Balzes, till the 
Spirit begin tro come over yellow- 
iſh, and that which. remainetlfin the 
Retort be as red as a Ruby, which 
put into a Fiol ; and that 15 an Aurum 
Pera'ile. Purtbe liquor that is diſti]- 
led from it (before you put Spirit of 
Honey to it) upon that which remain- 
eth after the firſt Extration made 
by the ſame liquor ; and it will make 
a new Extraction , bur not ſo high of 
colour as the firſt, Which pour off, 
and diſtil ir ro two ounces :- then put 
the Spirit of Honey upon it thar hath 
ſerved once, and hath been diſtilled 
fromir, and difti! it rill it be of a 
deep red, asthe firſt time, Repeat this 
till you have extracted all the tinEture 
ot Gold rhat was in greeniſh brown 
Powder, And it you ſee that the 
| Menſtraum groweth weak by theſe 
Diſtillations, add a little new Spirit of 
Urine to tt, 


Another 
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Another way to make Aurum Pota- 
b11c. 


Take one ounce of Gold, diſſolve 
itin eight ounces of the Aqua Regis 
ſer down hereafter ; rhen pour upon it 
a quart of cemmon water 3 and then 
pour upon it by little and little rwo 
or three quarts of a Lixivium made 
of common water and Tartar , which 
will Precipitate the Gold ; Continue 
pouring till you ſee the ebullition 
ceal(c : then let it ſtand till you ſee all 
the Gold precipitated; then pour off 
the water, and pur on freſh, Repeat 
rhis till it be well duſcified ; then phil- 
rer it, and let it dry of it. ſelf without 
fire ; then pur it ina white Porringer, 
and pour upon it by little and little , 
and by divers times, twg ounces of the 
Oyl of Vitriol mentioned hereafterz }} 
and preſently it will beginto boy],*and *Y 
all will become as black as Ink. Ler 4 
it ſtand three or four days, during 
en which 
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which time it will work continually 
upon the Gold, which you ſhall per- 
ceive by the little ebullitions, Then 
pour upon it by little and lirtle four 
or five gallons of common water, 
which will be of a Violet colour , 
and will carry with it all the Goid ; 


which pur into a large Veflel, and 


let it ſtand to ſettle ; within two days 
the Gold will appear like ſpungeous 


Atomes z and when it 1s well preci-_ 


Pitated , pour of the water, and pur 
on freſh, Repeat this three or four 
times, then dry the matter gently in 
Sand. Then pour upon it diſtilled 
Vinegar four fingers breadth over it, 
and digeſt the diſtilled Vinegar , 1t 
will extra all the remaining Oyl of 
Fitriol and Tartar ; then pour it off, 
and dry the Powder : Then put 1t 1n a 
Crucible , and dry it again by a mo- 
derate.fire. Then put it in a Marrs, 
and pour upon it eight ounces of good 
Spirit of Salt, digeſt it in hot Aſhes till 


x be tinted of a hight Gold colours - 


then 
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then pour it off , and put on freſh. 
Repeat this til] the Spirit hath drawn 
out all the tinEture. Then ' pur it into a 


Cucurbite, and diſtil it to a conſliſtence 
of Honey , Cohobating the diſtilled 
Spirit fix or ſeven times, and the laſt 
time diſtil ro dryneſs. Then put upon 
the Gold eight ounces of Spirit of S4-- 
zur , digeſt it twenty four hours, or 
more, and it will extract all the tin- 
ure of the Gold. This may be uſed 
ſo alone, taking ſome drops of it in 
ſome fit vehicle. But you may make it 
more efficacious in mixing it with 
the tinEture of Bezoar, of Coral, of 
Pearls, and of Ambergris , made as 
followeth. 

Diflolve Pearls and Coral in di- 


ſtilled Vinegar, then evaporate away - 


the liquor, and put upon the re- 
maining matter ſome Ayua-vite 4- 
cuated with the fourth part of Spi- 
rit of Salt : Digeſt it, and then pour 
off the tinted liquor, which evapo- 
rate ; then take the rematning extract 

and 
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and diſſolve it in as much of Cerdune 
Benedifi us water, | 


To make the Tinitare of Bezoar. 


Grind Bezoar , and put upon it 
pure Aqu4-vite impregnated with 
Spirit of Salt, it will be tined of a 
deep red : then pour ir off , and put 
more on : Repeat this till you have 
drawn out all the tinure of it, eva- 
porate the Menſtruam , and difſolve 
the extra in Roſe and Carduns Bene- 
dict«s water. 


To make the Tinfture of Ambergrts. 


Take Ambergre, and put upon it 
good Spirit of Wine , or Spirit of 
Honey ; digeſt it in the heat of the 
| Sun,or with a gentle heat in Aſhes. 


Sm 


To 


a 
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the Oyl will {\wim upon the liquor: 
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To make the Aqua Regis for this Au- 
rum Potabile. 


Take one ounce of decrepitated, 
diflolved and coagulated Salt, diſtil 
it with eight ounces of Spirit of Ni- 
tre. : 


To make the Philoſophical Oyl of Vitriol 
for the foreſaid Aurum Potabile. 


Take eight ounces of good Fupi- 
ter, melt in a Crucible , and whiles 
it is in fulion 3 pur into itcight ounces 
of Antimony, and preſently put it ina 
Stone Mortar, and grind it very ſmall, 
Then take one pound - of good Ves 
nice ſublimate, and grind it well 


with the firſt Amaloame, till it turn 


black, and greafie ſticking to he 
Pefiil. When you have reduced it to 
a black liquor;put it Into a white Por- 
ringer,and ſer it in a moiſt place; and 


which 
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E which take off gently, and put it into 
& ..- a Fiol, and ler it ſettle. MNo#a, that to 
b make this Oyl well, it muſt be done in 
moiſt or ratny weather , or in a Cel- 


[ 
lar. 
Another way to make Aurum Potabile, . | 
and to make his Tintture come over the | 
Helm. 


| | ( 

: Take of moſt pure Gold one ounce, }} 
E of Mercury well cleanſed four ounces, 
of which make an Amalzame; then | ' 
2 grind it with three times as much 
"6 flowers of Sulphur ; then put it in 4 
b. Scargel on a gentle fire, kindling rhe 
Sulphur to make it burn, and to evapo- 
rate the. Mercury, Then take more 
Mercury and Sulphur, and Amalgame, 
and do all as betore. Repeat this five 
Þ -or fix times; but always obſerve that 
EF. your Sulphur burn not with over great 
E hire, Then take this Calx of Gold, 
and pour upon it pure re&ified Spt- 
'rit of Wine; pur it into Earthen 
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diſhes, and with flame'of dry wood 
reverberate it twenty four hours; then 
imbibe it in freſh Spirit of Wine, and 
do all as before. Repeat this ſix or 
ſeven times, and you ſhall ſee the 
Gold increaſe or grow ſo ſpungy, that 
an ounce hat will ll almoft half 
a pint Pot, Then put to this Gold 
thrice the weight of Oyl of Tartar ; 
digeſt them together the ſpace of 
three days in gentle heat : then dry 
it, and put it ina Veſlel cloſe ſtopped, 
T which put into the fire , and make it 
red hot : Then (being cold) lay it on 
2 Marble-ſtone, and: it will diflolve 
| Into ared Oyl; evaporate the flegm, 
and then put it into a large Bolts- 
+ head, and put upon it the Spirit of 
Wine afterwards taught : Digelt it in 
Balneo Marie {even days ; then take it 
out of the Balxeo Marie, and ſet it in 
hot Aſhes for ſeven days more, and 
g the Spirit. will be tinted as red as a 
E Ruby ; which pour off, and put on 
J ireſh Spirit of Wine, and do as be- 
. ; P fore: 
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fare : Repcat this till it, tinge no mere, 
Then take all theſe tinures together, 
and put it into a Circulatory , and 

circulate ir ten or 15 days in Balneo. 
' Then diſtil ot the Spirit of Wine, and' 
pour on freſh Spirit of Wine, and di- 
iti} it of as betore, very gently in Bal- 
neo, Repeat this diſtillation. ten or 
twelve tumes, and the Oyl of Gold 
will remain in the bottom : Then pour 
upon this Oy] of Gold more treſh 
Spirit of Wine, and diſti] it off to 
dryneſs, and "the Spirit will carry the 
Gold over with it 11a tincture. VWhich 
circulate againin a gentle Balzeo ; and 
it will again be precipitated -into a 
thick oyly ſubſtance, from watch di- 
ſtil all the legm gently in Belzco ; and 
the molt ſubtitle tincture of Gold, or 
Aurun Potabile, will remain in the bot- 
tom : of which give five'or {ix drops 
in 2 ſpoontul of ſome fit Vehicle tor 
a Dole. Tha 
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To Prepare the Spirit of Wine for the 
foreſaid Aurum Potabile. 


_ Piſtil a Spirit of good Canary Sack, 
f which rectife ſo often till ir burn all 
J away ina Spoon: Then circulate it 
F the ſpace of twelve days : Then eva- 
porate the remaining fxces of this Spi- 
rit to a thickiſh ſubſtance , which put _._/ . 
In a Cellar for five. or fix days, and you © © . 
{hall find in the bottom a Tartarons 
Salt ; which Calcine in a Reverbera- 
tory. till it be white. : Then ' put... a 
pound of the ſaid circulated Spirit of 
Wine pon one ounce of this Salt, and 
circulate it the ſpace of eight days: 
© then diſtilit, and pur to the diſtilled 
9pirit the. foreſaid Calx of Gold, and 
uſe iras above taught : You may alſo 
take the Tartaroxs Salt, and calcine it 
in a Bolts-head till ir be white ;, then 
take four ounces of it, and pour upott 
it a fourth part of the circulated Spi- 
Y rit; . then diſtil it of, and pour on 
WE - P 2 more 
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more Spirit, and diftil as before. Re- 
pear *this ſo often till ir double his 
weight: Then grind it to moſt ſubtile 
Powder ; and then ſublime it in a 
glazed Veſſel the ſpace of twenty four 
hours , and there will be ſublimed up 
A ſhining matter like Oriental Pearls. 
Then take of this Sublimation one 
ounce and diflolve it in your circula- 
ted *piritin Balzeo, Then pour that 
Solution upon your Calx of Gold: 
And this is the true diffolving radicate 
Spirit or Mexſtruum, known to few, 
and a ſecret able to perform great 
matters, 


To make an Excellent Ol of Peart for 
 Health,and for the Fate. 


Take Pearls in Powder, and pour 


upon them diſtilled Vinegar ; ;. dielt it 


1n Balneo, tilt you ſee the Pearls be all 
diffolved. Then evaporate it with gen- 
tle heat ; th-nedulcorate the ſubſtance 
of Pearls ſeveral rirnes in fair water, 


— has - aa hands . P"PY 


till 


X +15 
rill the water come from it infipid 

Then waſh the matter once or 'twice 
wich Roſe-water 3 then pour upon 
it diſtilled May-dew or freſh May-dew 
only philtered ; then dillil it ; bur let 
it bot ſrongly i in the time of Diſtil- 
lation, and you will find in the Recet- 
ver the Water and Oyl, which ſepa- 
rate, You may alſo putrifie the mace- 
rated Pearls; with Spirit of Wine in 
Horſe-dung nine or ten days. or long- 
cr, after You have waſhed the matter; 
then ſeparate the Spirit that muſt be 
ſeparated : then diſtil with the fame 
dew asa forelaid. 


Ap Excellent Tindure of Gold, 


Calcine Gold with the three Salts 
boyled wirtic in water, in ſuch fort 
as Znelfer teacherth : , Whenthe water 
is evaporated away, and that you have 
. an Aureal Salr , grind it with double 
its weight of flowers of Sulphur, then 

put it tnto a Crucible, and burn ir'a- 
| | P 3 way 
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way in a Reverberatory Furnace : 
Takeout the Calx of Gold, and grind 
it again with new flowers of Sulphur, 
and burn, and Reverberate again : 
Repeat this burning with Szlpbyr, 
twelve times, and reverberate-it well 
at laſt.; theg pur a well reified Spi- 
ritof Wine upon it, and digeſt them 
rogether, and the Spirit of Wine will 
be rin&ed very yellow. Of whick few 
drops for a-doſe ina fir Vechicle, hath 
wrought great cffecs. 


A .Sublimate Mercury dulcis, with « 
Lunary Mercury, ad from Gold. 


Make a good Amalzame ( after 


the manner of Gold{miths) with 
Silver and pure Mercury, making the 
| Mercury take as much Silver as con- 
ventently you can, to have your 
' Am#igame of a good, butyraceous,ſoft, 
and {ſmooth conliſtence : Grind this 
Amalgame very well z Then grind it 
very well again with ſo much ag 

IC 


" Gras) | 
five Mercary'{ublimare, that there be 


- eight parts of Mercury ſublimare ro fix 


parts of running Mercury that is inthe 
Amalgame , and {ublime then as to 


- make Mercury dulcis : It will riſe in 
a different manner from ordinary ſub- 


limate Mercury dulcis, for thete will 
be much AMercary gotten up, appeat- 


| Ing drops,and aboverthree fourth parts 


of the Silver will be ſublimed up, and 
the remaining one fourth part of Sil- 
ver, layivs inthe bottom. of. che Sub- 
limatory, wil be a £una Cornea, 
(which you may +reduce by melting 1t 
with Regnlus of Antimony, and then 
burn away the Regulus with Nitre , 
and your Silver wiil "remain perfectly 
pure) that which is riſen up in ſubli- 
mate will be very:tender and fofr ; 


which you muſt waſh often with 


warm water, and iz will be revivitied 


"Into quick Mercury, excepting a very ” 
little droffie earth, ſo that you (hall 


have by the Converſion of Silver into 
Mercury, more running Mercury then 


& you 


(216) | 
you put in at firſt, taking bothrunning 
Mercury, and the Mercury that was in 
the Mercary {ublimate. Now this Le- 
nary Mercury you are to amalgamate 
with Gold as you did before with Zu- 
24, and then ground this Solary A- 
malgame with his proportion of corro- 
five Mercury {ublimate, as you did be- 
fore with the Lunary Amalgame , and 
(\ublime it into a Mercury dulcis, which 
will become mere hard and firm then 
the former, and no running. Merctry 
with it. This proved an excellent. 
Mercury dulcis {ublimate, and did nor 
ſalivate, but was diaphoretick, The 
Gold did not diminiſh of his weight ; 
and conſequently, none roſe with the 
Mercury (ublimate, bur it communica- 
red his Vertues unto it, 
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An Fxcellent Phyſical Salt, which is very 
Efficacious in all Fevers , either Sim- 
ple or Malignant any ways , or ſpot- 
ted ; In the Small-Pox or Meaſles, in 
all the progreſs of them, from before 

their coming ont till the end, and pre- 
ſerveth the heart from hot and putrid 


fumes, and purifieth the blood, 


Take Nitre,Sulphar,ana one pound, 
Camphora 2 ounces, mingle them well 
rogether,and caſt them by little and lit- 
tle into an Earthen Cucurbite red hot, 
which ſhut cloſe immediately with a 
juſt ſtopper of Brick that cloſeth ir 
firmly ; the Cucurbite muſt have two 
arms , unto which are faſtened rwo 
Ballons of Glaſs, containing (each) 
aboutrwo quarts of Spirit of Urine (to 
the quantity of Ingredients here 
named) which draweth unto it the Spi- 
rits which will fly up and paſs by the 
rwo arms on each fide, When 'all is 
cold, rake our the fixed matter thar 
remains 
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' remains in the Cucurbite, and grind it | , 
ſmall, and diſſolve it in ſimple Spirit of Wl, 
Urine, and when that is filtered and iff | 
congealed, diſſolve it in theacid Spirit Þ ; 
of Urine, that was in the Ballons, and if ; 


hath the Spirit of Nitre 8 Sulphur and 
Camphire init; anddiftil and Coho- 
bate this,till the Salt have retained in it 
all the ' Spirits that were 1n the Urine ; 
which will be very grateful, and not 
caſt or ſmell at all of the Camphire, 
b nor is Saturnine or Antivenereal init Þ 
b- -effe : and of this diſſolve thirty or 
2 fourty grains (at diſcretion) in about 
434, tWO ounces of Roſe and Plantin- | 
water, and a pint or two of fair wa- || 
ter (infine, ſo much Salr as to make 
the water grateful acid ) and of this 
let. the. Patient drink three or four 
times a day, and when he is thirſty, Ir 
hath preſently killed the Fever jn per- 
ſons ready to dye of it. 
The way to make the Spirit of Urine is 
"ths: ” 248 
Ler the Urine. ſtan eight or ten 
| days, 


$I (219) | 

days, in which time it will putrefie 

Band ferment, Then diſtil very gent- 

Wy; and that which cometh firſt, 

"© is the Spirit. When it -beginneth 
| to come weak and infipid , (which 

| you will know by taſting a- drop): 
| then ceaſe, for all that is good, iis 
| paſſed over. Thus you ſhall have neer 
| balf your quantity of Urine in good 
| Spirit. | 


The beſt way to make the Oil of Myrrbe. 


Have a moderately low Cucurbite 
- | of Copper, (for , Earth will imbibe 
- | rhe Spirirs of Myrrhe) inthe midſt of 
© | which have acircle of Wyre faſtened 
Sf to the fides by Grampons , that may 
rj ſuſpend in the air a Glaſs like a large 
iy drinking Glaſs without a foor. To the 
- | Cucurbite have a large chap of Glaſs 
| with a Noſe or Limbeck; and let 
| there be 1n it a hole at the top, 1n 
which ſet a Glaſs-funnel with a long 
ny Pipe, whichcorreſponderh jult to the 
[:1.  - ſuſpended 


| 


F220) | 
ſuſpended Glaſs, and ſo like an 2»ter- 
3s to the helm or chap. Lute the 
Pipe of the Funnel on the outſide faſt 
to the hole of the Helm; ſo that no- 
thing can expire, Likewiſe ſtop the 
narrow neck of the Funnel within , 
with an exad fit ſtick of hard wood ; 
and for more ſecurity, lute a double 
Bladder wetted, over the mouth of the 
Funnel , that no Spirirs may expire. 
Put your Myrrhe into theCucurbie ; | 
fill the Glaſs with fair water 3 and ſet | 
: the Cucurbite in an Iron pot full of 
F Sand; which ſer in a wind Furnace. 
Diſtil by degrees of fire,and the ſmoak 
of the water in the Gla(s will riſe and 
mingle with the tumes of the Myrrhe, | 
and go over together into the Re- | 1 
ceiver, and fo preſerve rhe Oyl of the 
Myrrhe from Empyreume, You en- 
creaſe the fire-rill in the end the bot- 
rom of che Iron Pot with the Sand be 
.. red hot. And, as you perceive ( by 
looking in at the Helm with a Can- 
dle) that the water conſumeth in the 


Glaſs, 
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Glaſs, pour in more (but warm ) by 
the Funnel at the top of the Helm, ta- 
king of the Bladder, and out the 
wooden ſtopper ;. but cloſe them a- 
gain preſently. By this method you 
will draw half an ounce of pure ce 


yellow Oyl (when it is ſevered from 
the water) from one pound of Myrrhe. 
Cloſe faſt the Neſt of the Limbeck: to 
the Receiver, that no Spirits may ex- 
pire. When all 1s come over tnto the 


Receiver, you ſever the Oyl from the 
Vater with a Funnel. 


Vertnes of the mineral Cinnabar. 


Take mineral Cinnabar, and reduce 


'1t to moſt ſubtile Powder ; then with 


as little Turpentine as may be, com- 
poſe a mals of it (as it you would 
make Pills ) of which make them flat 
and thin ; but not fo thin that they - 
ſhall crack or break. Upon the one. 
ſide of them ingrave the character of 


Mercury, which muſt be. done Dze 


Mercarit, 


>, Tae) 


twice every VVedneſday. Put this into 
a double 'piece of Sarſnet, or into a 
Silver Box, and hang it about the neck 
of any perſon ( or any living creature) 
it will infallibly preſerve them om 
the Plague, though they converſe with, 
or/are about infected perſons every 
day :. the Paſtils muſt be made very 
ſmooth, and the character well in- 
graved. If on the other fide of- them 


you ingrave the character of Fapiter , 


it will preſerve from witchcratt;which 


muſt likewiſe be done Dze Foves, and 
Hora Fovis. It you can have a piece of 
Cinnavar large enough to ingrave the 
wo. characters upon both ſides of it, 
you need not make it up with Tur- 
peinine. 

Irwill likewiſe preſerve from Con- 


vulitan-fits and Falling-{icknels, being | 


worn in a Sarſcnet, upon the region of 


the head. 


Mercaris and Hora Mercarii, which is 


From 


» p 


2 a8. oy, WET 8 


From twenty four grains to thirty 


made up in Pills with a little Turpen- 


tine, will procure Sweating, and will 


drive out the Venom from any perſon 


infected of the Plague. 
It is alſo admirable in the Venereal 
diſeaſe. 

Paracelſus (aid, that in the greateſt 
Plaguc, that is in any City or Village, 
it you lay four pieces of it, the longer 
the better, one at the Eaſt, the other 
at the Wet, the third at- the South, 
the fourth ar the North part of the 
houſe ; and laying them ſo,that no wet 
can come to them , Infallibly that 
houſe and allthe perſons,and creatures 
in_ it, will be preſerved from the 
Plague. 


A great Cordial made out of Engliſh 
Saffran. 


Take Saftran freſhly gathered, and. 
picked from the whites or otker things 


that grow. upon, or about it ; ſhred 


YA it 


| 
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it on a ſmooth ſtone that you may ſave 


ſhredding of it. Then put four pound 
of it into a new glazed Pipkin or 
Pitcher, (put it in very flightly , not 
prefling it dewn, you muſt not fill the 


Pitcher above halt full) and then bu-. 


ry it deep in the ground , and put the 


mz 


Earth looſe and (lightly abour it ; lay (| 


a cover over it upon ſticks , ſo as to 
lay two fingers breadth above the 
Pircher, that the air may come in : let 
it ſtand ſo {ix weeks; . then take the 
»Saffran out of the Pipkin or Pitcher , 
and put it into a large Retort , put a 
Receiver to it cloſe luted, and diſtil 
in Balreo Marie by degrecs of fire ; 
you will firſt have a clear water,watch 
keep by itſelf; as ſoon as you ſee a 
yellow tincture or reddiſh Oyl come, 


change tae Receiver putting on a new 


one,--and that is the grear' Cordial ; 
but when you ſee that none of it will | 


riſe in Balneo Marie, take out the 
Glaſs,and wipe it ; rhen ſet it tn aſhes, 


and * 


the moiſture that comes from it inthe Nl 


(225) , 
and pur a Receiver to it, if any flegm 
or nutry part diſtil om ir there > pur. 
it to wh firſt; bur afloon as the ip re- 
ſaid yellow "tinaſite comes, Mt 
the Receiver, and {o contmue the, Ke. 
gently, a5 long as thete comes, an 
this tin&ure. But you nite hay 
"p cate, that you 20 hot 6 Br 
\ hire, as 6 make any umes'or = 
matter, to riſe ; after you have & 
led 2 '$69d- quantity; "6 HO AKAM 
of your rinture , chinge the" TE 
ver, for fear of ſpitting 5 the-fitſt liquot; 
and then you -may diftil till itbeals 
M6. Ary, whar'is fees ' out. of whe 
you mity-extradt the, Silt- of Saffrahy! 
then re@ifle the” yellow tincture POVe 
or twice; and keep' it in a' Glaſs" cloſe 
 Ropped. | . 
The 45 of it is; FOR: or” "ie 
drops: It. is exceeding good' in alk 
Diſt aſes ," wherein a 'Cordial can Kd 
g00d, " 
© It reſtorcth and comforreth ths Sp 
pits; and (expelled Poyſon. © 
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-- Take Sar (a 
K'@H + 7 j if " 


& arilla two ounces, China 
root, root of Turbith a, one ofnce 
. x hal Cores Guaiaci 1 onnge, Salla- 
; yellow Sandcrs,epa,three. ounces, 
ap ,"Sezs, arms , WO Ounces .and 
, LG opeprrelui one .ounce and 
alt; Reduce all theſe to moſt ſubcile 
Jawder,.every one-by. it ſelf;and ſearſe 
them chrough the fineſt Searle, thar can 
be.:.Then mix them all on a large ſheer 
of Paper ; then'to four , parts of this 
2owder , pur.three parts: gf the beſt | 
Honey well clarified, putting firſt the 
Powder into a Skillet, and pouring in 
the Honey by degrees, ſtirring it con- 
tinually till it be well incorporated ; 
then beat it well in a large Mortar to 
a perte&EleQuary: then pur it into 
Gally Pots, ſtop, them cloſe and keep 
them in 2 dry place, «' 

- Fake of this. one ounce , | or five 
drams; diflelved ina lictk warm Pol- 


ſet 


ps (227) Te 
ſet drinks .or take is with a -lictle 
Virgin Honey inthe Bed, and ſleep af- 
ter 1. You! may drink now and then 
ſome'/warmPoflet drink ; bur. cat nor 
till rwo tliree hours, after ir hath, dane 
TP |: {5:2 57 00g an 
The Sarſaperills, muſt" be. only. the 
mealy part of it, which flies up beaten 
in 2 cloſe Mortay,, on thefides :, you 
will bardly havg:zwo ounces.qut,'of a 
pound, unleſs it, be mealy ,and large 
Sarſa ; The reſt is gaod for..Dyer- 
drinks : The Sex4-muſt be freſh, and 
811rhe ſtalks picked out, nothing. but 
the leafs. If rheiChjua-root be nor per- 
tealy-good (as often times. it 1s not 
14nd) take as much more! of the 


nu 
Sarſaparilla.in ſtead of it. 1 
> The Excellent ſucceſs of rhis medi- 
 Cing;2j, dependerh | of the exceeding. 
beating and ſcarſing the Ingredients 
_ Into, moſt ſubrile, Powder, and: you 
 myſt-weigh ourthe Proportions whey 
they are in Powder, and not when they 
ae. 4n their groſs bodies : in mixing 
_; FG Q 2 the 


NE (248) a 
the Pbwdets with the Honey, you uſe 
no fire; and you muſt be four or-five 
hours beating the” maſs in-a Mortar 
to incorporate all perfealy and- uni- 
fortly; - - 51% ,2THQ13 37111 OWT-00 
_ This EleQuuary cureth the's 


11 e greateſt 

Pox$,6520}rhea's, Caiikers,and all Ve- 
nefeal Diſeaſes , ufing this mitthod. 
Fvr a great Venereal Diſeaſe , begin 
Wwithtwo*or 'three/doſes of Merenry 
ite, fitetmitting-one'day berween : 
bat+ for 'Gomorrhes's * begin. with .the 
'Purge of 'Sem in white Vine with'Dj- 
apruxis: 'The next day- take a Doſe of 
this Elecuary'; *thethird day 'repeat 
the Purge; the foutthithe EleQuary 
the-ffth,-Purge : | then''continuexhie 
EleQuary for ten or'twelve days), by 
that*time the Paticnt will be wells If 
thenit needs; give an injection-of Lime- 
water ” with Melroſat; and Mercury 
dukis'5- Pirge alſo then ' agairi with 
Sen#';” and take ' again the Eletuiry 
fiveor {ix days more.” This Elke&u- 
ary is alſo excellent ts be uſed _ 
- an 


I Ab es th 
2 . 


and: Fall, though therebe hoVehoveal 
Diſeaſe or Inconveniencies , but only 
to carry away viſcous tough: hitmors ; 
and- it preſerveth the body in.health, 
and clean : And it one have; any-Wcer 
im.the.Legs, or. Aches or, Rheumatiſm 
in ay part of the body , it wilF cure 
them; -1f it-be continned for a whilec” 
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A Gr eat Conf, "YtAtive. S 1% 


Take Cochenele in Powder -f1x 
ounces, Pur it in a broad Glaſs, and 
- pour-Spirit of Wine upon it four-tin- 
gers breadth above it ; ſhake 1t very 
often every day during fix or eight 
days, the Veſſel cloſe ſtopped : Then 
pour ir off, and /put on new Spirit of 
Wine, and do as before. Repeat. this 
ll you have extracted all rhetnures 
then put the Extradtions together, 
and evaporate it till it be thickith, To 
this quantity , take Dzaſatyrion Nt-. 
| cholai majus gratum one pound , of 
Magiſtery of Coral.made by ſolution 

\ - 3 ol 


. 
% 


x 2-8 4% Om . 
en - . Y Wo "mJ , " p 
F OY Pf 7 = T3, ER. © 2 WY * . , w3R h 
Cat f CT, k I" >. ctr . X dear ne oh ; A b « a. $4; Y" © »5 Fr. . l : 
l ve} Wh NEE 1 EY 7 OO "©2300 bs an Noda ks wo 47 ai INTE % # # " 
a "I-- x4 Na bs CW RITES © Ms 3 7 6 4 $997 # ; 
EE ry or KY FF k R d K 4 C - 
# = 0.” > . . . FX i 
ob » bs 
4 
# £ 9 ) 
ZZ | 
F . 
\ 3 
= 
* 


d E-4.; 
v a FUN - oy , ” - 4 
walk AR 4 FE Oe "4; Pn © Rl 35 4s py » © OE 
tut oo. 4 8% 7, I 2 >* \ 4. LE LS z : "RA wb +» ging " 9” Y 7 
k fo? —_— 8 l F TITM EPR 1 - Ie. \ LAY 
" NE. Eh: 5 ox Hf 5s ed s 64.48 PAS I 4 f \ , d | o _ 
Fi Ws $ \ F> 8 " -h. wy S > We S 7 F : We] 
alk I OIL. \ Rs - ab ES, 47 SR EIE Er EB £52 . % ” 
[> * Sp _ ag 4 G Aa - - 
4 # < - _ . < "5-4 F þ0 
. . ; F | . , 
: = L x 
. 
b; 
) 3 ) 


of diftiſled Vinegar,” and precipitated 
with Oyl of Tartar, in fine Powdet, 
| of Magiſtcry of Pearl, made the ſame 
,- ana, halt an-ounce, of Syrup. of 
aaflaftas, four ounces, of Lime-water 

hered: and evaporated the quantity 
Ne Pottle to a Sickifh Cubſtance «of 
Confe&ion Alkeritis half ati ounce , 
mbergris one ounce. Take of this 
half an ounce morning and night ; but 


eat nothing between meals ; and drink 
but a4lirtle Wine at meals. 


A Reſtorative and Cordial of Dates, 
which i much Celebrated. 


Dates are a great Cardial and 
| Comforter of Nature in all kinds, and 
Reſtorative in Conſumprions , and to 
old men; bur they are hard of dige- 
ſtton. And this inconvenience is taken 
away, and their good qualitics ligh- 
tened by-preferving them with 'Sugar, 
in ſuch Gir as they may'become very 


tender and digeſtible. Do thus mu & 
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firſt pare off the rough hard ontwatd. 
$kin ;- and likewiſe pick away all theic 
inher hard filmy white thick skin thiar 
is next tothe ſtone ; and cut intoquar- 
ters the Pulpy middle fleſhy ſubſtance, 
\. Boyl this tender and preſerve i in the 
beft manner with Sugar, ſo as you may 
looſe none of rhe ſubſtantial part that 
boyleth out of them.” Earofrheſe rhe 
. quantity of 3 or 4 Dates in a morn- 
ing after your firſt{lcep ; and ſleep an 
hour or two upon it before. you riſe, 
Ther if you will add a further reſto- 
rer of Spirits , do this: affoon as you 
riſeout of bed : m2 
Take'four ounces of the pureſt beſt 
' $piritfull. Canary Sack,, or Greek 
Mufcadine, and ſop in ir a Toſt of 
light pure Bread, rill it be throughly 
drunken with the Wine « and fo large 
aone that it have drunk up the better 
part of the Wine : Thenlay the Toft 
upon a Plate, and ſtrew it over on 
borh - ſides with a litthe fine Sugar, bur 
a large proportion of {ſcraped Nut- 
Q 4 meg 


which iis:4,great-friend, to ;the 
moothneth mych, and. gives. Spirits) 
Nutmeg: and, arink.-ypon.;ic; the re- 
 tpaunder of, che; Wine,,:and do fome 
maglerare exerciſh afcer it, belides ma- 

H | 
- tigieupſteadoj a Supper..,.,, - 
| 1; Corazal and. Pleaſant. Tablets. 
*"jLake three qupees: of pure refined 
Wgar.3 boyl ir,up;with Orange:flow- 


ww 


yauu readyei;Repear the ſame ar 
i4 


Er-Watcer, 1ntO A conſiſtence;tar Ma- 
pea Goriftiiwhen itis atthe dye height, 
Pur. tmto it ewo.drams..(or three) of 


Af 


| © '* pare onſeion of Alkerms,and drop 


'*, 


Et anto. it rWO drqps of the quiateflence 


» 


of. Ceari.. Stir jt well rogether;, and 
drop: it into Tablets, They. are very 
Rleaſant and.very Cordial, If yqu,will | 
not ule fire, you, may make. Tablets or 
Paſlils of. the; ſame Inzrediengs, with 
vin; Trazagant diſſolved ja Orange- 
| ny 'M Sa flower- 


8” ao 
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+ { rt = 
flowet-water. 'You .may: add a little 
Ambergre, and a little Musk ; if you 
pleaſe.: bv AVON SUES 


wiz ac 4 


Ln 
, £ . Su% % A 


 eoA Great FVenereal, 


- Take: Opii Thebaict colate cum. Spi- 

1i14.-vi#i::0ne part', Ambergris three 
parts; grind them very well rogether 
with Syrup: of Flowers 'of Sage, till 

they. come into the confaſtence of an 

Opiate: of which give four or five, 
or ſix grains in ſome fit liquor for a 

Vehicle, at going to bed, : 
The preparing of the Opium is thus : 
Diſlolve it in:Spirit of Wine, then 
percoiate it through ſome fir cloth 
that it may kave the dregs behind;then 
diſti] away the Spirit of Wine till the 2 
Opium become of a due confiſtence, * 


.. Another Great Venexeal. - A 


Take Conf. Flor, Anthes, Borap. 
C4ry0ph, ana half an ounce, Bled?, Dia- 


 ſatyr. 
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(234 ) | 
. one ounce”, ' Bring, Condit, fix 
drams, Therlac: Ret. ewodrams, Sem 
Eruce, Urtice, axa, half a dram, $pec, 
Diamuſth. dulcs ſcrup, 2, ; ven ſtoe- 
chad. [.'q. f. Ele, 

After taking as much as a Nutmeg 
ofthis EleQuary (morning and night, 
or when you-will,) drink a little of 
te following decoftion: 

Take Fol.\Salvie, Origanl, Reſoma- 

riui ; Calaniagth. Ortiice , 4ha M.1. 
Chanedr, Chamepit, Storchad: aria M. 
þ. fem. Ernea Hirttce, Fenic. ana, three 
_ drams, Rad.. Pyrethri half an ounce. 
Boyl all theſe in 4 quart of Fountain- 
water 3 thenadd a pint of Malaga Sack 
rot, You may anoint the Perinaum, 
and that region , with the following 
Omtment, _ - 

Take Ungrent. Martiat, une. 2, Ole- 
um Succini ſcrup.2, oleum Ewphork. 
drachm, 2, Moſthi gram. 3. Ambergri- 
fe Miſce f. Unguent. 
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An Exitlent Plaiſter to_put upon the: 
" Stomach. © , 


''Take & in Powder, and Aloes 
alſo if fine powder, a4 one ounce. 
Boyl theſe pgether with half a pint of 
Roſeawater. till the Roſe-water be 
conſumed then let it cool. Then take 
as much of very good Honey as will 
makeittoa Paſt ; which ſpread upon 
Leattier, and pur it uponthe Stomach. 
It. will ftrengthen the Stomach ex- 


tremely, and will free ir from all cor- 


ruption and flegms, and will give it a 
natural heat not ſuperfluous. 


It hath ſaved the lifeof many, even 


thoſe that Yalready had loſt their 
{peech, This Paſt is- very odorife- 
rOus ,* and incorruptible, it will: laſt 
for ever, * F-260 
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py Excellent Ointment for the Stomach, 
or fo any pain about the : > 


- - Tak wild Thyme,red Mint, Worm- 
wood , ; Hyſop , Balm ,  ot-eacgone 
band ful, of Red Roſe-leafy two Rand- 

3 fuls , of Baybetries beaten, Ginger 

_ grolly beaten, ana, ohe ougce , Mace 

= -- Pal an ounce chop the:Herbs, a 

£:. mixthem with the Spices... Theh. p 
all together 'into a firge! Gally#Pox, 
and. pour: upon them: a quart of the | 
bef&;Sallet Qyl ; . then cloſe the Pot. 'F 
well with. Pal, .and ſetthe Pot i into 
a Skillet of water; then let 4 it boyl the 
ſpace of five hours : Thenf.takey it off 
and ſtrain. it-:: without þrefſigg or 

ſqueezing the Herbs too hard. \Then 

”  putitimoa Diſh, and pur intþ. it- of 

E - Eſſence of Orange-flowets two Oun- 

: ces, Oyl of Cinamon half a quarter 

of an ounce, Oyl of Cloves a quarter 

of an ounce, Ambereris ten' gr. Ih 


of the fineſt yellow Wax thi {lis 


\ 


. 1h 
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(237) 
then ſet it'over a Chafindiſh of coals. 
fir themi*Wwell to make! them well in-' 

- rorpprate igopether.' "Then put it into 


Gally P X and LeePt it for ule. 


Ay approvill Remedy for a Sprein In the 
" Back, or any Weakneſs. '' ' 


- Take a"quarter of 'a pint of 860d 
Muſcadine/ {poontul of Maderzincor- 
well together”; then give 
'to drink for z mornings 
4 toget r : $d if need requireth; you 
{ may ufcitofren in a day, This wall 
Krengrhen rhe back. exceedingly. 
£25 
4 moſt Precious Diet-Drink for any 
© weak and" conſumed body with Sick- 
S "neſs Pox, or any Aches," or Cold Hu 
Wes 


Take dike Wine,old Avis Beer, 

ana, (even gallons, Sexa one pound, 3 
Cortex Guaraci two pound, Liquoriſh I 

| Ol pound, Coloquintida one dram, 
\ 4 F g ar 5 d= 
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Sarſaparills one Pound. Put all theſe 
together into adeep large Pot,ſtop and 
lute it cloſe : Then ſer ir ing grear Kit- 
tle full of water,and ſo let it boy] nigh- 
ly the ſpace of tour hours ; then ſtrain- 
it,. and when.it is almoſt cold, put in- 
to it one ounce of the beſt and ſtrongeſt 
Mirthridate. 

_ Drink of this twelve times in a day, 
abour three ounces at a {me z conti- 
nue it for twenty, or tweefy four days 


[4 
= 


rogether.. ( almoſt en wildo it) 


Py #3 & 
- : a 
: 


bur. you muſt neither: catÞor dvink any 
thing clſe oo that tin ; and after 
three or. four days. the. Patient | will 


have no mind at all to eat. And in 


twenty-four days he ſhall be cured and 

reſtored to. health, and to good blood, 

and ſhall bc luſty and far, -andgll diſ- 
eaſes will vaniſh. \ 

The Author faid, that it the Parient 

_ were preſling to ear ſomething of nou- 

riſhment, and” ſolidiry., he allowed 


: 
- 


him ſome Partridee,- with Bisket or 
| ag ay 


well baked fine Bread ; but no. other 
bg ſuſknance 


[FF 
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ſuſtenance at all : The Drink it-ſelf 
giving ſufficient in this caſe. 1, can - 
ceive that Raiſins and Bisket were nat 
amils, | 


An Excellent Remedy to procure Con- 
ception, | Sapien 7 "7 6: 


. Take of Syrup ot Mother-wort, 
of Syrup þt Mugwort, az4,, halt 
an ounce , jof Spirit of Clary , two 
dramsg ot: tie Root af E2 WT Snake- "4 
| weed 1a. fing powder one dram , .Pur- "2z 
| flain/ſged, Nettle ſced,;, Rocket ſeed), * 
all in, .ſubtile powder, of cach two 4 
drams. Candite, Nutmegs , Eringo 
roots, Satyrion roots-preſerved;Daxes, 
Piſtaches,Conlerve dt Succory, of each 
thrce dyams ; Cinamon, Saftran in fine 
powder,of each a ſcruple; Conſerye of 
Vervine , Pine Apple-kernels picked 
and pilled, of cach two drams. Stamp 
and work all theſe Ingredients in a 
Mortar to an EleGuary : Then pur ir 
up into Gally Pors, and keep it: for 
uſe, Wh Sg Take 


We, 


whey 


- Lever. 
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-— Take of this Ele&uary the quan- 
_ tity of 'a good Nutmeg 1n a_ little 


Glaſs full of white Wine, "iti. the 
morning faſting , and at four of the 
clock in the afternoon, and as much ar 


night going to'bed'; bur be ſure not to 


do any violent exerciſe. 


%= 


An excellent Bolus for the Stomach and 


= Take green Ginger and Gonſerve 
of Roman Wortmwood, 4a otic part ; 


Conſerve-of Wopd-Sorel rwo.ot three 


\ Fs 


of four parts (mbtcor leſs, as you 
coniceive* your” Liver ſhall require”) 


beat them together into a Pulp: You 
may make the Cbnſcryes; by bearing 


the Herbs raw with'two or thee parts 


of fine Sugar. 


A Cordial Drink for weakneſs of the 
 Stomath, and want of Digeſtion. 


Take three pints'of Clatet'Wine, 


— 
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| half a pint of Mint-water ; of Cina- 
mon, Nutmeg, az one dram, and half, 
of fine Sugar iour-ounces. Put all theſe. 
into an Earthen Port , and let it ſtand 

JF. cloſe covered over a gentle fire to di- 
geſt twenty four hours ; bur let it nor. 
boyl : Then take. is of, and train ic 
through a Hypocras Bag. Take of 
this three or four ounces at a time. 


' For Trembling of the Heart, or a weak' 


Take Lignums Aloes, and Ambergry, 
and mingle them with the beſt yellow 
Wax melted : Make a thin Cake of 
it, and apply it to the Heart and Sto- 
mach, 


Opiata Charteriaya. 


” Take of the beſt Root of Ernla Cans- 
* para, Sarſaparilla , (hina , Peony, of. 
Juniperberries, aa halt an ounce , 
Rad, Mechoacan half an ounce, of Ori- 
EET: R  enral 


(1242) 
ental Leais one ounce and half. Digeſt 
all theſe in Ba/zeo Marie in about three 

ints of water the ſpace of twelve 
ours. Then ſtrain it, and in the ſtrain- 
ed liquor diflolve Medalle Caſſie re- 
center extrafte four ounces, Confe- 
&ton Hamech one ounce, of the pow- 
der of Rhubarb, Sexa, and Jallap, azz 
one ounge and half, Copſerv. Flor, Ne- 
z2#phar. of Bugloſs, Violets, preſerved 
Limon-pils, of the powder of Tur- 
pentine, and ExtraGt: Ligni Santi tri- 
Zi, ana half an ounce , of the powder 
of all Sanders three drams ; Theriace 
veteris four (cruples , of Syrup of Da- 
mask Roſes, and Syrup of the Flow- 
crs of Peaches, aza, one. ounce and 
halt. Fiat Opiata Charteriana ſecundum 
artem. Then put it up ſatc for your 
ule. | 

'\ The Doſe of it is to half an ounce. 


Ladanum Opiatum 


Take Opium Theb, cut very ſmall 
b three 
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(243) 
three ounces, Salt of Tartar , Cryſtal 
of Turtar,ana, one dram. Mix all theſe 
well together in a Mortar ; then put 
them in a Glaſs body, and pour upon 
them a pint of Aiſtiſhed Vinegar , and 
an ounce of Spirit of Salt. Digeſt 
then till there riſe no more {cum up- 
on it; then boyl iro the conſiſtence 
of an Ele&uary : Then pour upon 1t 
a quart of fair water, and boyl it a- 
gain till all che Opium be diflolved ; 
 Thenphilter it, & boyl the feces again 
- With [water till all be diflolved. Then 

philter it, and put all together z which 
boyl to an EleQuary with one” ounce 
of the juyce of Glichirrize. Then add to 
it of the tinCture of Juniperberries, 
and Croct puly.ana, two ounces, Caſtor. 
one dram ; boyl it again with a gentle 
fire toa due conſiſtence'; rhen work it 
well in a Mortar with Oyl of Annt- 
lceds, Oyl of Nutmeg; Oyl of Cloves; 
apa, one {cruple. Then pur it up cloſe. 
The Doſe is from 3 grains to eight. 
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An Excellent Panchimag 00 Me that Purg- 
eth all Humors. AY 


| Take of black Ellebory four ounces, 
Coloquint , Aloes, aa two' ounces, 
Saffran one ounce : Extra& the El- 
lebory and Coloquint with Cicory 
water acuated with Salt of Tartar : 
Then extra& the Aloes by it ſelf with 
the ſame AMgnſtraum without Tar- 
zar, and the Saffran with good Spi- 
rit of Wine. Then mix all your Ex- 
tracions together ,. and evaporate” it | 
to a conſiſtence of Honey ; then add 
to it four ounces of Reifin of Scammo- 
ny ," two ounces of Reiſin of Jallap, 
and one ounce of Mercury ſablimare 
dulcis in moſt ſubtile powder; tir it 
well together to make it incorporate, 
leaving 1t upon the ſand fire till it be a 
Paſt tor Pills. ; 
The Dolc 1s from twelve to cight- 
cen grains. , 


A. = 
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An Excellent Laxative Tiſanne to take, 
when one hath a need. 


Take a good handful of Pimpernel; 
of Sena, of green Anife, of Liquoriſh, 
of Salt Prunelle , 44 halt an ounce, 
of Rheubarb one ounce , two peny- 
worth of ſtick Cinamon, the juyce of 
of two Limons. 462 

\ Take of rhis Tiſanne a good Glaſs 
full in the morning, abother a little be- 
fore dinner ; and (if it needed) a third 
1n the afternoons. 


Bezoardicum Theriacale. 


Take a Viper , which hath been 
newly caught ; and hold her faſt by 
the neck with your thumb and the next 
finger, ſo that ſhecannor ſtir or wag. 
at all, and with a Pen-knife cut her 
throat open, ſo that you may be able 
to tear out her tongue, which you lay 
by. Looſen alſo the skin round about 
-. IS. the 
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the neck, joyning the head, and $kin 
it. all ; afterwards cur the body an 
inch above the Navil, and throw away 
the tail. Then take out all the entrails, 
putting the greaſe by it ſelf, and the 
heart and liver likewiſe ;andcur the bo- 
dy or bulk upwards joyning the head; 
and caſt away the reſt, Prepare a 
gregt. many Vipers after this faſhion. 
After this, put the bulks of the bodies 
upon {ome Plate a part, and the hearts 
and livers by ghemſclves npon another 
likewiſez and the tongue upon ano- 
ther , without waſhing them at all; 
and put them to be dryed gently in a 
furnace that is but a little warm, All 
this muſt be obſerved in the beginning; 
afterwards a little more heat 15 requi- 
red, that fo the humidity may be the 
ſaoner dried up, which orherwile 
might be the caule of their being ſpoil- 
ed. Bur after this firſt time 5 which 
may be perhaps a night : one needs 
not but to keep them in a dry place 
with {6 littl: a heat, that they may 
” | 3 7. 


(247) as 
fully be dryed, and hardned, to be 
fit for to be pounded 3 which wul be 
dorte within eight or ten days. VVhen 
they are fully dry, put all the parts 
'to pounding , dropping upon them 
mdw and then adrop of Opebalſamum,. 
or White oriental Balſom , or for 
want of the ſame, of the Peruvian 
\ Balſom 3 and ſome times a drop of a 
compounded Balſom. But all this 
with ſo much diſcretion and heed, 
that the Balſoms may dry immediate- 
ly, and be {ſucked in by the Powder, 
that is,. a pounding , without diſcern- 
ing of any liquor ; for this would ' 
make it com to bea Paſte, and will 
not afterwards be fit for ro be pound- 
ed 3 But putting in the Balſom by lit- 
tle and little at a time, rhe heat of 
moving the Peſtil, dryes it, makes 
it to be imbibed, and the ſurperflu- 
ous humidity to evaporate, 
Mark this : That there muſt be far 
leſs uſed of the natural Baiſom, then 
of the compounded ; becauſe the great- 
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eſt part of the humidity of this, doth 
_ evaporate through the hear ;of the 
pounding ; whereas on the other fide, 
the other Balſom, being viſcous, re- 
maineth : For example; To one 
pound of the ſubſtance of Vipers, one 
ounce, '(or to the moſt, two ounces) 
of the natural Balſom may ſuffice : 
But of, the other you may make to 
enter as much as you can; as for ex- 
ample, if you conld ſpend a whole 
pound, it would bethe better for. it, 
provided the Powder do-not grow 
wer by it, nor like a Paſte, It muſt 
be now and then fifred what will paſs 
through a hairen cloth ; but what 
wiil not, muſt be pounded again,drop- 
ping upon it trom time to time of your 
' Balſoms. And it {o be there be any like- 
 likodod of any quantity'of the Fawder, 
ler it run again through the Sieve, 
what will go through, and pound a- 
gain the reſt with the Balſoms 3 doin? 
ris {@ Jong till all be paſſed through. 
The Author cold me,thar all will not 
| _ pals, 


by 


paſs , but that ar the end, there will 
remain a white. Powder , which can- 
not be pounded any more, which are 
the bones; And he throweth it away as 
uſeleſs: beſides thar there is bur little 
of it, and your Powder is prepa- 
red. | 
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The Balſom Compounaed is made thas. 


"Take of Myrrhe, Zigni Alves, 
yellow Sanders, 4-4 one «ounce. Spe-. 
, Cier. Aromgt. Roſat twodrams, Draw 
the.tin&ture of theſe things with gaod 
Spirit of Wine tartarized. Myrrhe 
is drawn by it ſelf in a Veſſel, The 
reſt , that 1s, the other three things 
being mixed together , in another 
_ Veſſe]. When the Spirit of Wine is 
well tinged, pour it off, and pour 0- 
ther Spirit upon it, till it be no more 
coloured. Then take an ounce of the 
Tinure of Myrrhe ; and an ounce 
_ of the tin&ure of the other three in- 
gredients 3 and one ounce of excel- 


lent 


4. 


b, (250) 

lent, Water of odoriferous or Da- 
mask Roſes; mix theſe three ounces 
together ; and this mixture will be 
like. a, Balſom and of a gray colour, 
And this is the compounded - Bal- 
ſom, ith 


The beſt, Roſe-water is made thms-: 


Let your pale Roſes. putrifie ; and 
when. they have fermented enough 
diſtil your Roſe-water ; which you 
. are to put upon new or- freſh fer- 
mented Roſes, and diftil as before. 
The water that cometh firſk is the 
beſt. He fers it afterwards into the 
Sun. 

Ot, this Bezoardique Theriacal 
powder you are to give. four or five 
grains for. a doſe in ſome Broth or 
Wine, either to be freed of a diſeaſe, 
that hath left great weakneſs behind 
it, or eſle for a preſervative. againſt 
the Infeftion of the whole nature, or 
| bad air, and to keep ones ſelf in good 

wy | healch 


| health , by. continuing the ſame for 
ſome days. The Author doth com- 
mand a continual uſe of this Powder, 
for the keeping of one . in good health, 
Ir is alfo excellent good for the Small 
Pox. Burt as for the intermittent Fe- 
vers, (even in Quartans, but not'ſo 
certain as in others ) the doſe' is half 
adram, immediately. before the fir z 
but inthoſe as are continne , it is gi- 
ven on the Critical day. And if ſo be, 
the Feverdoth not go away after twice 
or thtice taking, then ler the Patient 
take a Purge convenient, immediately 
after the fir is over. | 


The Pur C , of which the Author makes 
/ uſe s in Fevers, us thu following : 
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Take Aniizm0nii Diaphoretici,(that 
is, inthe Ceruſs of 4Antimony) Diagri- 
dit preparatt {ecundum preſcripiionem 
Cornachini, & Tartar, Vitriolat. ana, 
$ v& 10.grains, Miſce, 

It is alſo neceſſary to prepare the 

4 body 
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body by Purge , before one- begin to 
take of this Powder. 0G 


But to make a moſt Rich Cordial proceed 
ths : FM 


Take Conſerve of red Roſes, Con- 
ſerve of Flowers of Oranges, az4 one 
aunce, of the Corfet?. de Hyacinth. and 
of the above mentioned Bezoardique _ 
Theriacal Powder , aa two drams , 
ConfeRton of Alkerms one drama , of 
Powder of Gold one {cruple. Mix all 
theſe well! together in the form'of an 
Opiate ; and 1f the Compolition' be 
roo Ury, add to it ſome Syrup of red 
Corants, as much as is needful. Take 
of this Compoſition cvery -morning 
_ the quantity of a Nur. 


Fhe beſt faſbior fo make Conſerve of Roſes 
3s this following. ES 


Take the Leayes of Roſes ; being 
very well cleanſed of the white at the 


ends 
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| erids of them. Put them into'a Cn- 


eurbite well ſtopped ; place it in Baſ- 
neo: Marie, and keep it boyling for an 
hour or two, till the lowers be per- 
te&ly_ mortihed ;- then take them our 
and pound them; and add to themr 
double the quantity of very fine Loat- 
Sugar, and pound them well together; . 
then put it up in pots to keep. - -/ 
The. Heads , Skins, and-Greaſe' of 
the Vipers, which you have Separated: 
 forto make your Bezoardick powder, 
are kept , becauſe they are endowed 
with ſundry vertues. Dry gently the 
Heads and Skins, and keep them by 
themſelves. Melt the Greafc, and keep 
it as and Oy). The Head being worn 
near to ones throat , 1s excellent a- 
gainſt the Squinſze and other diſeaſes 
of the Throat. The $kin laid upon the 
Kidneys of a Woman being in Travel, 
will promote her deliverance: And if 
the After-birth doth not come away 
atter the Child, put the skin upon 
the Thigh of the Woman, and it will 


COINC 
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come 2way within a ſhort time af- 
ter, 

_ - The fat is moſt excellent for the 
anointing of a red face. 

The skin being dricd and cut fmall, 
and mixed with Oats, and given to 
2-Horſc that hath the Farcy, cureth 
the Horſe, if it be continued for a 
while. LEN 

The Bezoardique Powder cureth 
the Pox, being taken for fifteen or 
twenty days. 

(The Author told me fince,eight or 
ten days) in ſome good Vehicle , (as 
Wine; ) having firſt of all prepared the 
body by taking of a due Purge. Ir 
will make one ſweat mightily , 1f one 
putteth himſelf upon it; which ought 
ro be done. 


' The Author doth Tartariſe his Spirit of 
wine,thas. 


Put ſome pure Salt of Tartar into 
your Spirit of Wine, and let it ſtand 
Tn, rill | 
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till the ſeparation be well made ; then 
pour off the Spirit of Wine, and leave 
the flegmatick Solution of Tartar x 
from which evaporate the water to. 
dryneſs. Then pur your purified Salt of 
Tartar again into the Spirit of: Wine, 
and do as before : Repear this till the 
Salt of Tartar diflolve no more in the 
Spirit of Wine, nor no part of it. 


A Tiniture of Coral. 


Take Honey,and deflegm it 1n an 0- 


4 pen Veſlel upon the fire , till it be as 


thick as Pitch ; then mingle one part 
of that with two parts of Sand, and 
diſtil it in a Glaſs body, in Sand fire as 
long as it cometh: clear , and till the 
Oyl be ready to come. Then put off 
this diſtil]ed water upon Coral, and in 
rwenty four hours you will ſeethe Spt- 
cit of Honey tinted of a deep yellow 

_ colour : then pour off that, and put 
on more of the Spirit of Honey , and 
diveſt as before,Repear this till it tinge 
h no 


ITS 


RY 


no more. Then philter. the extracts, 
and diftil theliquior away, that the tin- 
Gure remain' dry , upon which pour 
good Spirit.ot Wine, and digeſt, and 
it will be tinted deep red ; pour it off 
and put on freſh Spirit of Wine , and 
doas before : Repeat this till you have 
extracted all the tin&ture. Then phil- 
ter the extras, and diſtil away the 
Spirit of Wine ; then put new Spirit 
oft Wine upon the remaining mat- 
ter; repeating this till you Have the 
pure tin&ture, and that the Solution ſer 
of no more fxces. 
This will be as red as the deepeſt 
red Wine, and:tranſparent. 
The doſe of it is twenty or thirty 
drops in a fit Vehicle. 

- It worketh all the good effects that 
are ſaid of a perfect tincture of Coral, 
and particularly it hath done wonder- 

 - ful effects in all the Diſcaſes of the 
== Matrix... :L TIO 


- A_ Cor- 


_ 4 Cordjal to Reſt, and for Sarfeit. | 


Take Diaſcordium one'dram, confe- 
cionAlcherms onedram and halt;Syrup 


of Clove-Gilly-fHlowets. a good ſpoon-" 


ful; Mix. x7 very well with abokr 
two ounces and halt of Dragon-water; 
or red Poppy-waterzor in Cardum- was 
ter, as the diſeaſes require. | 
Iris excellentto cauſe reſt and ſleep 
in a, Fever,- or-when one. is opprefled 
with pain ; as alſo in aourteit;. and 
an excellent Cordial. 

I conceive you may: increaſe the 


Doſe a gooddealto large bodies. - 


np 


___ PS: 0 GANESES DD IL Of 
An Excellent Poppy-water far Surfeits: 
Take two-large mouthed Glafles ob 
ſome fix quarts a piece;: and pur./into 
each of thenx: 5 quarts -of the beſt;dou- 
ble tilled Aﬀiſeed-water:: Then.thruſt 
' in, as many red Poppy leats.as will fill 

' them top-full;, . and; ter. them infuſe 
twenty fours ; . then ,{ixain them out, 
and put in freſh, and ca them infuſe 
Rp 7 
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as long ; then ſtrain them again, and 
put in others; and ler them infuſe 11x 
or ſevendays : which ſtrain well from 
the liquor, and-then ſtrain the liquor 
ray 8 dregs. Then put into each 
Glaſsfix ounces of toned Raiſins ot the 
Sun; and a pound of ſtoned Cherries, 
_ andhall a pound of refined Sugar; then - 

tie up your Glafles very clofe. © 


Another Excellent Stomachal Sarfeity 


- Take Mint, and (ardugs Benediftmc, 
_ ana, four parts, Angelica one; part , 
Wormwood two parts;chop & bruiſe * | 
theav'a lirtle ;-pur a ſufficient quantity 
of then. into; an ordinary Still , and 
put upon then enough- new Milk: to 
foxk-them 4 buryor to have the Milk 
fwim/much over:them. Diſtil this as 
_ you do Roſe-water;; ſtirring it:ſome- 


rom growitig'to a Cake, - - - | | 
:--T judge the beſt way of making 


times with a ſtick to keep the Milk Þ 
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\ Þoppy-witer [to be: this Macerite 
Poppy buds, with Catraway ſeeds, As 
niſeeds., &c. in Sack, and diftil a rags 


Spirit from this, if which infuſe freſh 
- Poppy buds, and proceed as in the or- 
dinary 


Receir. Or you may {weeten 
your ined Spirit, or Poppy-witef, 
in ſteadof Sugar , with the Syrup of 
_ Poppy made by pany Poppy: _ 
atd SuFar, 4v4; into a Flagon, an 

that (< oſs huted in the rg _ | 
Kettle of boyling water, &c. which 
is the way of — Syrups * 
 Vlowers, 


| AM Cooling Storachal Tent ms 


Take two parts of Mint , one oirk 
2 Wottnwood, and two parts of Car- 
_ da: pur theſe inro as much new Mk 
as will ſoak thetti : Ler them infuſe 
five of {ix hotirs 4 then diſtil as you tht 
Ril Roſe-water : but you muſt oſtew 


take off. the head, and ſtir the matter - # 


well _ a ſtick, Drink of this VVa- 
We SER Z ter 
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ter-a Wine Glaſsfull at a time, '{wec? 
tened with fine. Sugar to your taſt. 


+ An Extellent Cordial Water: + 


i: Take Angelics,Cardum. Benediting, 
Paxls-Betony,, Juntper-berries;, , ans, 
one; handful: .:of VYormwood.,.two 
handfuls. Mix them, and put. them-in- 
to. 4::wide mouthed Bottle ; -and;pour 
npon them as much Spirit of. -Wine- as 
will cover them;an inch over them 
ſtop. the Bottle cloſe, anddigeft.it (© 
fourteen days ; then pour off the -Spi: 
'rit, and keep it for your uſe, 

' The Doſes ten or twelve drops (or 
more, if there be occaſion) in a Glaſs 
of white Wine, 

- *Itis good in all diftempers of the 
Stomach , againſt Worms; and. all 
pripings ; and admirable againſt all 


Infe&ions. Ir-cannot be! given a- 


F ' Another | 
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FO Another great Cordial water. leg 


Take Sage, Celendine, Roſemary, 
Rue, Wortmwood; Mugwort,Pimper- 
nel;' Dragons , Scablous, Agrimony, 

 B& fr , Roſa ſolis, Scordinm , |Carauas 
BenmrAifFwe, Centory,Betony,St: Jobns- 
wort; Marigold, of each one handful-z 
Roots of Gentian, Angelica, Tormen- 4 
til; Zedoaria, Petaſites, Peony, Liqu0O= 7 
rice, ''of each three"quarters of an 'N 
ounce: © Waſh the Herbs well , and 
ſhake them in a dry' Cloth ; then-ſhred 
them ſmall : The Roots are to be 
ſcraped and ſliced: Then-mix all-thefe 4 
well together, and put them into an - * 7? 
Earthen-Por, and'iipour upon them _ 
three'or. four' Gallons of very good 
white Wine. Let this ftand well iop- 
ped three” or four days," ſtirring: them 

_ Ofce-or twice a day. Then diftil this 
with!aficordinary Still with a gentle 

 hre&"keeping the :cover of: the Still 
cool witha wer Cloth npon it, often I 
& S 3 wring- «2 
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wringing and renewing it with freſh - 
water: Let your Still be well luted 
with Rye-flower, whites of Eggs and 
Vinegar. Yau may haveended'your 
Diſtillation in two days and 3 nighe z 
and of this quantity you may have 
fowr-or five quarts of water, which 
divide into two or three ſeveral Glaſ- 
fes 3 the weakeſt is chiefly for Ghil- 
dren: You may uſe this Water in 
_ all'pcealions where Cordjal Vater 
is required ;z and particularly for Syr- 
feits ; and to fitengthen the Stomach, 
and comfort weak perſons, 


Water of Rue far the Head and Brein, 
FN | TT} 


! 


When Rue 1s ;in its prime and vi- 


-- Four; pick the Leafs; and pur theminto 
a Glafs body witha head, and diſtil off 
the water in Bales Marie, which pur 
upon freſh Rue, and diſtil again as be- 
_ «fore. Repeat this Diſkillation-three 
or four times. Then take all the water, 
and diſtil iragain! by it (elf, aking on: | 


oo I os Ct at 


bid par of i, ao lvvin 
ly-4wo third parts. of it, and leavin 
Fe third partin the bod undiſtlled, 
Then put againithe two thirds alread 

diſtilled into the bedy , and diſtil it 
again byirſclf, taking only one half 
of it, and leaving the reſt - undifſtilled 
' in the body: 

| This laſt water is moſt pure, excel- 
lent, Spirirful , and well caſted, and 
full of verrne. Drink of this & Wine 
Glaſsful in the morning faſting , and 
at night. {a 

Ir 4s excellent for the Head and 
Brain preſerving againit Apoplexies, 
Paralylis, and the like z and for thar 
end, eat often in the morning faſting 
ſome Conſerve of Rue. as much as a 
Walnut, made by veating very well 


two or threeparts of fine Sugar with 


one of Rue. 


- An. Excellent Cordial or Palfie water. 


Take Lavender fpwers,Borage flow- | 
' + Ers,Buglos flowers,flowersof Li/.Con- 
[IRS | 5 4 ITS oo wall, 
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val, every one gathered in their (eaſe, 
Pour upon'them-good Aqua-vite, and 
let rhem digeſt ſix'wecks cloſe ftopped 
in: 4' warm place; then, diſtil-ir off. 
'Pur'this diſtilled 'Spirit' into{a large 
Glaſs, -and infuſe in'it' flowers of Sage, 
flowcrs of Roſemary, and: flowers of- 
Betony, -of | ach” one-handful. Then 
take Balm:, Mother-wort , Spikenard, 
Bay-eafs ,''all: cat-'or- chopped ; Li- 
mon Pills, Peony feeds hulled, of each 
{1x ounces ; Cardomum, Cubebs, Ci- 
vamoh; Nutmegs,i Mace, yellow-San- 
defs'in Powder;of each half an'ounce- 3 
Ligumn' Alves ore dram : Pour upon 
theſe good Adgm-vite, and let them-di- 
geſt: alſo fix weeks, Then put this: to 
Your firſt Ingredients, and diſtil it of 
to: dryneſs.” "Then take of fine diflolved 
Pearls two drams, prepared Smaragd- 
ſtone one {cruple, Ambergris, Musk, 
Safran , of cachi.half a-iſcruple;-red 
Roſe-lea's drycd, yellow and red San- 
ders; of: each-rnecdunce 2 Myx-them 
well.\tagether;-and' pur thent into (4 
TILING kf Sarſenet 
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Satſeret bag; hang it-in the diſtilled 
water; arjd Keep it, cloſe ſtopped. . __ 
"This Water is of. Exceeding vertue 
in all Swounding of the Head, and. 
weakneſs ofthe Heart, decaying of the 
Spirits: allo in all pains and numbneſs 
of Joynts <ominyg ot cold.In all bruiſes 
outwardly, bathing them with it..;It- 


: 
- 


ſtfengthfieth "and comforterh all Ani- 
mal, Yirtal and. Natural Spirits , and 
cheareth the External Senſes. It ftreng- 
theneth the Memory , | reftoreth loſt 
Appetite; it is exceeding good for. 
weakneſs 'of the Stomach. It is alſo 
cood for Deaineſs. The Doſe is a quar- | 
tet of a 'fpoontful, in the morning and, 
atnight. | - WE 
l A moſt Excellent Balſom for the Palſie , 
| - 22a Apoplexie, &6, ', _...1 
' Take of Tmperatory one pound.s 
Sar ſaparilla , Caſtereum, of cach halt 
an ounce , Bruife them a little ; rhen 
take Lavender-flowers,Roſemary-flow- 
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ers, Sgge-flowers.; put all theſe to- 
gether into an Earthen Pitcher , and 
pour upon them good Agqua-vite; flop 
it cloſe, and let it digeſt in a warm 
place four days, ſhaking it five or fix 
times a day ; then put it ina cellar to 


cool. Then put into it nine ounces: of 


Camphire, diffolved in halt a pint of 


Spirtt of Wine , mix chem wcll to- 


goder ; then ſtrain it three times 
tarough an Hypocras Bag, and keep 
it {02 cool place cloſe ſtopped. - 

For the Palſie, rub the Mould of 
-- ann and Nape of the Neck with 
this. PSs WH Bs 

Ir is alſo excellent for all Con- 
tration of the Sinews or debility of 


. the Nerves,rubbing and chafing ir well 


* Ttis allo Food for the Gaut or any 


Crick or Aches; as allo for the 


ead-ach rubbing the Temples with 
; on | © OE 
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A Certain and often approved Remedy 
for te Dead Palſie, 


Take . white Onions , ſhred them 
ſmall, and pur them into an earthen 
Pot or Diſh, cover them but flight- 
ly, and ſet it in an oven, ſtirring the 
Onions ſometimes. Let them bake 
call they are become pappy; Make 
a thick--Cataplaſm of this and lay ir 
upon the benummed- part. Change 

it every twenty four hours, and con- 
tinue 1t till you are well. If it be an 
Univerſal Paralyfie, you mult vſe your 


Cartaplaſm all over. 


The beſt way t0 make the Spirit and Oyl 
of Clary, Mint,Reſemary,Roſes, &c. 


Diftill a. pure water of Mint , or 
Flowers of Clary , or Roſemary ;- in 
a pint thereof diflolve as much pure 
retined Sugar, as to your taſte will 
ſeem to ſweeten the whole compoliti- 
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on when put together.; put to this 
one fourth part of a pint of pure Spi- 
rit of Wine, and halt as much Roſe- 
water, and ſome drops of Spirit of Am- 
bergYis with an cight part of Musk, 
or lay in ir Nodulws of 'Aniber and 
* The propotfioh of. the” Spirit of 
Wine, Amber,Sugar, and Roſe water, 
are to be varied to your taſte, 
* Diftil the water thus: Fill large 
Glaſs Cucutbires a' third* part wik 
Min, or Clary flowers, of. Reſema- 
ry flowers ," ahd in Balneo with mo- 
derate heat (nor boyling)diſtil of the 
' watcr till you leave the Herb' almoſt 
dry, butnot quite dry ; for if you di- 
fil of all that will come, yay will 
have @ great bitterneſs 'ar "rhe Taft ; 
therefore taſte the drops towards the 
fatter end , "and when yu" tel them 
come bitter;ceaſe, Pur this water up- 
on as many new Flowers'or Herbs,ias 
it was diſtilled from, and'diffil as be- 
_ to neer dryneſs, Reprir this fotrr 
*% ot 
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. 


| 


or five times , pouring upon freſh 
Flowers\of Herbs albthar+is\.come..o+ 
ver ; for this repeating, of Diſtillation 
(of the ſame water) aCuateth and en- 
livenethuthe Spiritexceedingly, VVhen 
you have Water enough,.put-the,was 
ter alone in-the-large Cucurbice!,; and 
diftil gently till xhtere, .xemain_ in; the 


 Cucurbice about ogeithird; part of the 


water.ziwHich throw-away. Then take 
the two-third parts that arediſtilled o- 
ver, : and:;diſti] them: again as. before; 
leaving ope-third.paxt-qf, them in. the 
Cucurbge , which; alſo,throw away, 
and. that;which is now, come:oves; »:4s 
pure and perfeft without any bittet- 
neſs, and 1s very. plealant, and, ny 
uſed as is taught above... If any,, Qy] 
ſwim upon :the,water, either belore 
the latter ReQifications ,, or . Alter, 
ſeparate it , and keep..it for . ather 
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The Emperonr Charles's Cephalick Capia 
" falwater, of great Vertues, 


"Take Lilly Convalleys three pound, 
Lavender flowers one pound , Roſe- 
mary flowers half a pound, red Roſe 
buds three pound, Marjotam five hand- 
{ ful, Rue four handfuls, Betony ſix 

handfuls, Safettiree handfuls. Becauſe 

you cannor ger all theſe Herbs ar one 
time,varher them as they come in ſea- 
fonzand as you getthem one after ano- 

_ ther}, pit thetn' to infuſe into; four 
quarts of Brandy ; let them remain 
' there (cloſe ſtopped) till-you have all 
the reft, Then- take Cinamon one 
pound, Cubebs 4 Gunces, Paradis Cor- 
nes 5 ounces, Carraway ſeeds, Mace, 
Cloves,S#ccinnm;ofeach three ounces, 
Nuttneg four itttces, Ambergrs half 
an ounce: Bruiſe all theſe, and then 
Z put them to the firſt Ingredients, and 
pour upon them all , eighteen quarts 
of XKheniſh Wine , flop it cloſe, yi 
— et 


(271) | _ 
| let it infuſe three or four days more z = 
then diſtil ir off to neer drynels ; _ 
the ſtrongeſt ſpirit byit ſelf ; the re 
is xood for ordinary drinking. 
This Spirit is excellent for Dizzineſs 
and Swimming in the Head , and for 
che Head-ach. Ir ſtrengrheneth' the 
Memory and the Eye-ſight, &c. 


The Great 'D#ke of Florence his Excel- 
lent Cwleftical 'or Imperial water of 
great Vertnes. | 


| Take of che white and Gummiſh 
Thubit two ounces, Maſtick, Nutmegs, 
Cinamon , Cubebs , of each half an 
- ounce, yellow Sanders rwo ounces : 
Bruiſe all theſe, and then put them to- 
gether into a Glaſs-body, andput into 
them 2 ounces of Venice Turpentine , 
and twopound of white Honey - Then 

pour upon them four pound of good _ 

Spirit of Wine ; ſtop the Veſſel very 7 

' Cloſe, anddigeſt ir two days. Then L 

 _diftilitofftn Balneo, till it begin to I 
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come whiriſh:; then take the Veſſel'onr 
of the: Balneo,and ſer it'in vand,change- 
ing. the Receiver; and diſtil' by degrees, 
and you. will have a whittth water; - 
unto which add halt a pound of Caffia 
reqenter extrdila', Spikenard, Salt of 
Pearls , Salt-of Coral, of each half. an 
ounce,and one ounce of Cryſtal of Tar- 
tar ; ſtop it cloſe and keep it for your 
tiſe. Then encreaſe the fite;and difti] to 
dryneſs, and-,you will have-a: reddiſh 
Oleaginous Water;which-keep alſo by 
it ſelf, 
;{.i The firſt:elear warer 4s exccllent 
for the Choliek' Nephritick , /and+ for ' 
any pains -of the; Stomach. . It 18; al- 
ſo very good for Syrfeits,' and excel- 
ent. for Qbſiractions-ot. rhe: Spleen 
-or Liver;s It puriticth the} Blood. It 


is;a {ure remedy tor ghe Fits of the Mo- 
-ther'; as:alfo tor- the Convulſion and 
FARBoo no) morn gout, gut 

» 1» It conyoreeth the Brain, and ſtreng- 
;rhencth the;Memory,” The, Doſe is half 
2 ſpoontyl, mix with.asmmch Foun- 
-FAn Water, =”. 


_- 


x =y 

| The ſecond whitiſh. Water - is as] 
excellent Remedy for the Stone and: 
Gravel. tt is alſo. very good. for Sorts 
and Wounds. It will cure:the-'Nol# 
me tangere; and. it you mix ſome 
of the firſt Water with it, ir will be 
the more efficacious, 

Therhird reddiſh Water is an In- 
fallible *cure of the an he 
and Piles. F 

It is alſo octivg tor the Gain 
green and Wounds, 


An Excellent Cordial Water for Die 
neſs and Swimming in the Head, 


Take four pound of black-Cherries; 
 bruife the ſtones of rhem ; and then 
| put them with the Cherries into a 
Glaſs body, and pur into them a good 
| handful of Balm and- a handfa} of 
Roſemary tops, Cinamion, Nurmegs, 
\ of each halt an ounce ;'Theh pour 
upon them all two quarts of Sack , 


| bac it clo'e angler F digeſt my 


Y 


”- much Raiſins of the Sun 


Ce | (1274 | " Wo 
four -hovrs. Then :diftil it: of 0; Bal- 
meo;, diſtil fo: much of it}, +thar ir 
be weak like weak. Aqua Mirabilis, - 
Sweeten it with White Sugar-Candy : 
to-your taſte, and drink a little: wine 
elaſsful of it in. the morning faſting, 
and at night going to Bed,,  } + : 

.: This cured a Lady of a great Diz- 

zinefs. and Swimming. in hers and 
many ather have found the like in-. 
fallible effe&R of it. Pg: at 


&<: Excellent water for Surfeits , and 


| Take three Gallons of Aqua-vite, 


gu into ithalf a buſhell of red Poppy 


owers, let then infuſe ewenty four 
Hhours,. in a Glaſs cloſe topped 3 :then- 
firain it well, and put the cleare 1i- 
quor into the Glaſs again ; into which 
put-half a pound. of Figgs, and as 
Roned , and 

" thfee;ounces of Anniſceds beaten, all 
tyced up in a bag ; ſet this in the Ih 
T6c:2 14 Or 
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_ 0335) : 
{or ten or twelvedays.” In two gr three 
{poonfuls of this water diffolve-well 
the quantity of a Haſle-nut of Zonden- 


Treacle, and give itthe patient an hour 


before his fir of the -Ague , and. let 


him - do | what. moderate exerciſe he 


can; and faſt tour or five hours-after 


tures 0r FEUers: rn. 


An- Excellent F ulep of Limons for 'Calens 


a>». * 


+. Take the thin rind pared from Li- 
mons , then ſqueeze. . out ' all..the 
juice, Let this ſettle twenty four hours : 
tchen-.pour off the clear and filter-it, 
which put into Glaſs bodies to di- 


z&-in exceeding; gentle warmth; of 


Baines tor ten or: twelve,days z -and 


' , more fzxces will ſettle: Pour the clear 
from the fxces, -and filter it 3. then di- 


geſt: again, Repeat-.this ſa often-;ci!l 
no. more, fzces. {etgle, : In the: mean 


time' calcine the thin-yellowPills, and 


with flegm of Wine (imwant thereof, 


x 


Oo EEE io 


Hen -- (276) 

with : diRilled Rain-water ) extract 
the Salt;which pur tothe purified juice, 
Digeſt theſe a while in Balzes ; then 
fever /ic into Glaſſes, containing one 
- ounce, which is a doſe for an ordinary 
Perſon. Give it in the hot burning of a 
Calenture ; rwo doſes will cure any, 
It is beſt to take it pure thus; bur if. 
the taſte diſpleaſe, you may put a 
little Sugar ro it» This is much better 
then Syrup made by-boyling', which 
evaporateth much of that which is 
beſt inthe juice of Limons, This will 
keep well four or five yeares. 


AH Excellent Orange-water or Spirit, 


Put the thin parings or chips of the 
rind of ewo- hundred Oranges imo 
a Cucurbite, ſo large that they Gl tr 
not above a third part full. Pour upon 
then -(ix quarts of good Aquavire 
lee them digeſt with-a Blind-head cloſe 
ſtopped durins three or four days z 

then change thar head for one _ 2 


: R997). 
Limbeck, and diſtil-in Balneo, Keep 
the firſt- rwo [quarts by. themſelves ; 
for they will be excellent good. Then 
change your Receiver, and. the Oy] 
wilt come over with the reſt of the 
liquor ; towards the laſt, it will be 
too. Weak, both of- the Orange and of 
the: Spirit of Wine, Mingle one quart 
of excellent--Syrup of Clove-Gilly- 
flowers, with the two firſt quarts 3 and 
it will be an excellent Cordial water, 
You may Aromatiſe it with Am- 
bergris and then it will be much 
betterto thoſe that love Amber. 


To make Spirits of Herbs, &c, 


- "Take four ounces of dryed leaves 
of Mint, or tops of Clary and flowers, 
or any other ſuch Herbs, and put ups 
on: them a: Pottle. of the beſt Aqua- 
vite that 'cometh- from France, Di. 
geſt them a while together 3 and then 
diſtil ir 'off ,, -and !you ſhall bayea 
quart: of fingular good Spirit :. the 
5i{ T1:  : : nl 
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reſt. will be weak. Tn ils ſame 'tran- 
ner you may do with other [Herbs 
'or Cirr6n Pills dryed.” Of Carroway 
ſceds you muſt take' but two ounces 
to a Pottle of Aquevite , more wil 
be bitter and unpleaſant, Sweerterthis 
with the Syrup of Sugar that you have 
from the Suzar-bakers. It is a Syrup 
that-runs down from Sugar-loats as 
they ftand to dry. This will never con- 
geal ; and will keep above ayear with- 
out ſowring. There is of two forts ; the 
firſt which is of ordinary Sugar; the 
ſecond, which is of the fineſt, or dou- 
ble refined, his I uſed, Leſs then a 
pint will ſerve for aPottle of Spirit. It 
15 pure, clear and white,like Rock-wa- 
ter ; pur ir into the ſpirit , and ſhake 
chem together.1f you will Aromariſe it 
with Amber, put half an ounce of Spi- 
- -fitof Amber tothis proportion. - Make 
the'Spiritof Aimiber thus : Digeſt ono 
Ounce ; of Ambergris and one-drain, 
of hk in a portle of good Spirit of 
Wine, till all be '. _ that wy 

c 


S 4 . 


C&- 
Uſe this. I conceive it will 'be much 
ſtronger ofthe Amber, if you diſtil-and 
cohobate the Spirit ſeveral times from 

the -Amber:; bur then have acare-of 
keeping. the Junures cloſe ſhut that 

no. Spirits expire, and do it in Bak 
bs. « [oben OS, 


A;Coradial Water of Wall-nutts. 


Monſiner Breſſieux,a Bhyfitian in Patis, 
_ makeththe water of wall-nuts thus: 

-. The firſt thing that:buddeth our of 
theſe trees, is a long green: excreſſence, 
like ſlender Pine Apples: which is 
called their Flower.' Diſtil the water 
of theſe, and keep it,| throwing:away 
the Caput-mortuum.' Then when the 
Nuts- are. as big as-Hafle-nuts , ſtamp — _} 
them in a Mortar,; and firain out the. - 2? 
Jjuyce z which diſtiltill you have the ] 
Caput-mortaum Of a thick-confiſtence , 
like an extra; which-keep, as alſo 
the water. Vhen the Nuts are grow- 
Ing big. and have bur a gelly in ſiced 
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of a 'kernel,and would be Ctr noi with- 
inten days; ora fortnight 2 then 
ftamp them as before, and diſtil their 
Juyse 10 2 like conliſtence,, as the 0- 
ther. Mingle your'three Waters to- 
gether; and this'is his VVater of. Wall- 
nuts , which ts a great Cordial : and 
when he will make Cinamon Water, 
he uſerh this'onely, 'withour Wine or 
any other liquor to the Cinamon, and 
holderh ir for 4great Cordial. The 
rwo thick conliſkences ( remaining af- 
ter'Diſtillingthetwo juyces) he /putr- 
&h:rogerher; and when he hath 'eva- 
potated themtoFficheightfor making 
of Plaiſters (if they were not fo al- 
ready by their diftilling ) he putreth'to 
them (removed from the fier”) a little 
Venice Turpentine { an eighth or tenth 
part, or a little more) and a little 
Powder of Cinamon andCloves, and 
©hitcle Whear-fiower tothicken it, al- 
Toa little Salt; and keep-it' it a Por 
-x1{-the year ( where it fermenteth } to 
"make a Plaiſter of it for the ſtomack, 


from the Sternum to the Navil, and - 
fix or eight fingers breadth z which let 
remain On as long as it will ſtick, ta- 
king it off ſometimes to wipe a little 
water that ſometimes it. draweth. _ 
This comforteth and firengrheneth 
the Stomiach wonderfully, when ir 
2 digetcth not well. If you have none 
of this Compoſition ready,take two or 
three condited Wall-nuts} (conſerved 
black z nor green, or white") and 
ftamp them to a Pulp, and mingle with 
them about as much Turpentine as a 
 Haſle Nut, and ſome Wheat-flower 
ro thiken it and a little Salt, and a little 
Powder of Cinamon and Cloves z and 
make a Plaiſter of this for want of the 
mer.” 
4 You ſhouldſoproportion your Sub- 
_  Rancesor Nuts, as to have about a like 
quantity of juyce of cach z as alſo ſq 
much of the Flowers as to have as 
much diſtilled water as out of cither of 
the Juyces. For Incrudiries and Indige- 
ions of the Stomach, when a Looſe- 
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neſs followeth. (which.uſually, cometh 
from eating more then one can. digeſt) 
he preſcribed two or three days. very 
ſlender diet ; and then to eat,on.morn- 
ings three or four condited Walnuts, 
and to drink a little Wine. after. them, 
eating a mouthful of Bread, this ſer- 
reth the Stomach very right, ..... 

- The Nuts are conſerved black, for 


thoſe have all their bitterneſs and ver- 


tne in them ( whereas ,, the. white 
are pared; . and the, green, are, boyl- 
ed'in ſeveral Waters to make them 
ſweet. ; and fo looſe their vertue) only 
Tubbing of. a little thin skin, with a 
Napkin, after they'tave been boeyled; 
then thruſting a, Clovei and a. little 
tick of Cinamon, croſs-wiſe through 
them. WE Es 
. - He had a "900d maxime to cure 
"Diſeaſes in men,' rather by fitting and 


caſte Diet, then by ſtrang Phyſick, 
: ©, About 
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© About the Diet of Mitk. 


Monſieur. Du (los,gweth the Diet of- 


hath .takeh 1t- conſtantly, theſe many 
years himſelt : and in all, he obſerveth 
the following circumſtances. To thoſe 
who digeſt it not well, and out of 
whoſe Stojnach it.goeth ;not ſ{oon..e- 
nough ,, he gives. grain or two of Salt 
with it-:-'To thoſe with whom it cur- 
dleth, he giveth a little Sugar; .and te 
thoſe who are bilious, and in whom it 
rurneth tocholer, he putteth a little 
quantity of-fair watcr. 
He takes it often; as four or five 
times a day.:, about two Paris pints 2 
day in all-or better. If all day he taketh 


nothing but Milk, he finds it weakens 


him at length : therefore about noon, 
he eateth a manchet of fine light Bread, 
of about a penny price, - Bur neither 
| chatfirecaraed him ſnfficiently ; bur 
he uſeth wirhal to cat then two dozen 


Milk to many Patients, as well as he 
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of good Damask Raikns ( or more ) 
eating firſt half his Bread, then twelve 
Raiſins ;'then drinks a Porringer tull of 
Milk upon'it : Then he cats the reſt of 
his Bread and Raiſins, and drinks anv- 
ther Ns of Milk: With this 


courſe he groweth ſtrong , far and full 
of blood :; but without.” Bread and 


Raifins , he becometh very faint and 
cannot walk far : but with them he is 
fain to do mnch-exercife, he finds his 
health require ir, and he performs 1t 
with great caſe,Every night at going to 
Bed, he rakcs a Pill of five or fix grains 
of his Compoſition of Aloes and 
Juyces ot Herbs; tnaſpoontul of milk, 
ad drinks thtce or four more upon it: 
which giveth him but one Stool- the 
next morning; after which'he is free 
for all day : but without his Pill , 
his nu]Jk would conſtipate him much, 


To Digeſt a large Meal. 


"When one hath eaten a'gtear Mead 
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(285). 
and thay it lycth heavy and dead up- 
on- the Stomacn and digeſterth not, bur 
would hinder one trom ſlceping- at | 
night : It will digeſt preſently and 
trouble.you no longer, it you drink a 
great draught of Claret Wine made as 
hot as-you can well drink tt; heat ir 
ſo, that you may nor loofe the Spirits 
of it, in a Silver Tumblcr with a cloſe 
cover ſinking down , ſo that it may 
preſs upon the Vine, and confequent- 
ly no Spirits riſc into the void place 
berween the Wine» and the Cover ; 
which hindering of their motion,keep- 
erh them fixed homogeneally through 
the whole body of rhe Vine. 


To make an FEloſaccharum or Cina- 
moml. | 


Make the *Oyle or Quintefſence of 
the yellow thin rivds of Citron by Di- 
ſtillation as you do thar'of Cinamon, 
and grind exceeding well one ounce of 
it with a pound of fine Sugar , that k. 
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”. 175 5. 
be all perſeQly drunk up into the Su- 
gar : Then keep it cloſe, and with 
time it bettereth, Wb 


_Cinamon Water, or Spirit. 


_ Take choſen Cinamon bruzſed one 
pound , fſpirittul 'white Wine three 


- pound, pure Roſewater two pound. 
Let them digeſt. a day or two cloſc 


ſtopped; then diſtil in a Refrigerato- 
ry : Thefirſt pound (or neer ſo much) 
will be pretty good ; and the laſt , 
milky and ſweetof the Cinamon, but 


frong of the Spirits. You may diftil 


this, ti]].you perceive it cometh no 
more ſtrong of the Cinamon, Keep 
every one of theſe three Waters in a 
Veſlel a part , eloſe ſtopped, In ftead 
of white Wine , you may uſe a weak 
Spirit of Wine, or Agqua-vite: but 
then you mult take at leaſt two, parts 
of Roſe-water to three of Spirit of 


Wine, i990 


Lignum J' 


( '287 NJ: 


Lignum Caliz makes a much finer Spi-. 
rit then Cinamoys, J"'6] 
Put three or four. pound of it well 

bruiſed to' a gallon of Malaga Sack. 

Digeſt them * rogether three or four. 

days in Babeo , then diftil with very. 

gentle heat. If you willreft there, {c- 

ver the firſt, ſecond and third rugning, 

as the cuſtom is; bur, if you will have 

Ht, richer of the Wood, diſtil off all 

together as long as it cometh with' vi- 

gor, and put that liquor upon. freſh 

Caſſia (the ſame is tobe done with C1- 

namon) and digeſt as before. Repear 

this, t1)] 1t be as ſtrong as you velire. 

Then either ſeparate the runnings 'as 

| long as you will put new wood to'the . 

liquor diſtilled over, you diftil rilf it. 

comes with no more ſtrength ; but the = 
laſt rime you put freſh wood, you may 
keep three runnings each apart-; or it 
you diſtil all over together, you may | 
reRifie thy liquor by urſelf ,” and then 


make 


- 
= 


make your ſeparating of ſtronger and 
weaker , ſo as to have ſome of ſuch 
ſtrength as you wiſh:or take a high Spi- 
rit of this,and mingle it with Roſewa- 
ter.in which Sugar 1s diflolved, and pur 
 Amberer to it, @r doit with three 
parts of Wine, andtwo of Roſewater 
at the firſt putting upon the wood, and 
rvPeat it as often as you think fit; and 
then dulcife that without putting 
more Roſewater to it. __ 

_ The beſt way of diſtilling pure Spi- 
rit of VVine, 1s, to digeſt the Vine 
firſt cightor ten days. cloſe ftopped in 
Balneo : But you mult have a care thar 
the Balneo be but luke-warm. Then 
. diftil ir. You ſhall have thus twice as 
much Spirit of Wine as the ordinary 
Way. You may keep ſuch a heat as is 
requiſite for this, with 9awduſt, which 
is a {lender expence. 


Cordial water of Clove-Gillyflawers. 


. Put Spirit of Wine, or Sack , upon 
ENT  Chloave- 


ey) 
Clove-Gillyflowers ; digeſt it two or 


three days ;'put all in a Glaſs-body, 


laying other Clove-Gillyfowers'/at the 
mouth of it upon a Cambrick or Boul- 
ter cloth ( that the Spirit rifing and 
paſſing through the Flowers, may 
tinge 1t ſelt-of a beautiful colour ) 
add a Head with a Limbeck and Re- 
celyer-; Then diftil the Spirit as ſtrong 
as you like it ; which ſweeten with Sy- 
_ rup of Gillyflowers or tine Sugar. 
Oxzre, of laying Cinamon and Amber 
with: the Flowers. Oe FOTTH., 


An Extradt of Poppy Flowers, 7 


Put Spirit of Wine upon red Field- 
Poppy-fowers, digeſ{Fir till the Spirit 
of Wine is highly: tinged. Dicant, 
if 1t be not high enough, put/it upon 
new flowers. VWhen it 1s tihged'e- 
nough, dicant and piilter , and diftil 
of the Spirit of Wine to the conſt- 
ſtence of an extra&, of wnich eight 
'» Or ten grains is a Dole. This 1s to be 
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ET (290) 
uſed inſteed of a. Ladanwm ; and with 
Yetter ſucceſs, in- cauſing reſt , and 
in Surfeits, cauſing a gentle Sweat, and 
thereby diſcharging the Stomaeh of 
what opprefleth tr. 


Lf . 


Limon water. 


Pare off the yellow rinds of Limons, 
thin as to make chips, which will be 
" as low as thePores go; and put them 
into 4 Glaſs body with a Head and 
Limbeck, and diſtil them in Balzeo, 
with gentle heat. You hall have a 
very ſprighttul water (with Oyl {wim- 
ing upon it ; which conſerves it ) 
wheteof a little will Aromatize Wine 
or any liquor, and make it very plea- 
Cant. Ir is a very. pleaſant Cordial 
water to diflolve Sugar in Orange- 
>, flowerwater, and then mingle Spirit | 
E of Wine with, it; both of them to - 


wk your taſte,for ſweetneſs and ſtrength. 
-A It you diſtil Raſpes in a cold Still, _ 
as you do Roſes, and pur'a little of 


that 'E 


| 


o 
1 
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(291) 
that water into Sack or other Wine,or 
into Clarct or white Wine and Wa. 
ter; ir will Aromatize ir very ſtrong 
of Raſpes (without changing the co- 
lour) and make 1t very 7 to two 
or three ſpoontuls 1s faſciem to a 
quart of Sack. PRs 


© Excellent Cordial water of Sweet 
Marjoram, exceeding good for the 
Head and Memory. 


Fill a Cucurbite, reaſonable light- 
ly, with Sweet Marjoram duely | ah 
ed; ſet it in an Iron Pot full of Water, 
which 1s over actual fire, and fill ir 
up with Brandy, and after a days dige- 
ſtion diſtil it gently. Keep the ſtrong - 
Spirit by it ſelf ; then change the Re- 
ceiver , and keep the flegm by it {elt, 
cealing diſtilling when it cometh 1nſt- 
- pid, weak both of Wine and Herb. 
In neer a quart of this flegm diflolve 
one [pound of fo double refined 

2 Sugar 


p. - - 
Sugar, - and let {it ſtew ſome hours 


4x in Bullience Balneo' to make them in- 
corporate well. It*the liquor be not 
-  perte&ly pure, heat the Solution to al- 


' moſt boyling, rhat the droſs may riſe 
. for you to ſcum it of, A quart of this 
5 Syrup wlll ſerve to {weeten ncer two 
'Þ quarts of the firſt Spirir, to moſt raſtes. 
bk You may either put more Syrup , or 
make the Syrup ſtronger of Sugar , if 
you are atraid of making the Compo- 
ſition too weak. You may make your 
firſt Spirit ſtronger of Herb, by draw- 
ing. it again trom treſh (dry ) Herb. 
 Yow naay add Azzbergris to. make it 
more Cephalick' and virtual, . You 
may do the like with Roſemary tops | 


» 


and flowers. .- 


FOR 
4 Eu > 


...,. To make Hypocras preſently. 


- Take twelve drops of Oyl of Cloves, 
cight of Oy] of Nutmcgs, and tive of 
Oyl of Cinamon.Put them into a Jarge 
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ſtrong drinking Glaſs, ,and mingle well 
with them two ounces of the. pureſt 
double refined Sugar in Powder. Then 
take twenty drops of Roſe-water .in.a . 
{poon ,- and in it a little Ambergras, 
and a little Musk ; and then pour that 
to your former Compoſition , and 
work all well together; and it yau 
find the matter toq moiſt, knead fome 
more Sugar amonett.it, It you ,pura 
little of this Compoſition into a quart 
of Wine, and make it {weet with ougar 
beſides, it will taſte like excellent Hy- 
pocras. 


To make a Coapulated Spirit of Am- 
bergris. | 


Put one ounce of Amber bruiſed in- 
to lirtle pieces, into the head of a Re- 
ſrigeratory.Lert there be 8 or Lo ounces 
of pure Spirit of Wine in the Refri- 
geratory ; cloſe the Joynts very well. 
 Diſtil over the Spirit of Wine, and in 
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0294) 
Paſſing over boyling hot , it will im- 
regnate itſelf firongly of the Amber. 
Do the like: with” excellent Orange- 
flower, watct made carefully of pure 
flowers, (and often re&iftied upon 
freſh flowers) and other freſh Am- 
bergris. Put one part of the ambered 
water, to three parts of the ambered 
Spirit of Wine, and they will inſtant- 
ly coagulate (to a drop ) into a con- 
fiftence of Butter : which is, both ve- 
ry __ for the odour and taſte, and 
allo a very great Cordial.' You may 


py 


ber. And when Orange-flower water 
cannot be had, uſc a pure and ſpirit- 

ful Roſewater inſtead of it, 
Diflolve Ambergris and Musk (one 
part to eight) in Fafcienr quantity of 
pure Spirit of Wine ( as fixtcen or 
twenty parts to one ) fo that all the 
* Amber may remain diffolved ( after 
twenty or thitty days digeſtion) when 
rhe Glaſs is through cold. age or 
= phil- 


Lo" »-- © '& 


add an e1ght part of Musk to the Am- - 


, 
. 
4 
0 
Fl 


{| 


(295) 
philter ir from remaining dregs. Put 
it into a Retort, or rather into a 


Body with a Head and Limbeck , and 


diftil it off in Bedzeo with as gentle 
warmth as may be, ſo that (for ex- 
ample' ) there be ſixteen or twenty 
meaſures between every drop. Ceaſe 
when you find the body dry , and 
like a ſoft Gum. This will be of 
an excellent odour and taſte ; and 
the Spirit of Wine will have carried 

over very little of the vertue or Spirits 
of Amber : Or put Spirit of Wine up- 


- on Amber, to be three or four fngers 


breadth over it. Digeſt it in Balzeorill 
it be highly tin&ced ; Pour off that and 
pour on freſh Spirit of Wine. Digeſt as 
before, till it be tinted. Repear this 
till you have all the tinure ; then e- 
vaporate the Spirit of Wineto a Gum 
or Butter, | | 
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: T6 make Sweet Water. 


Take Roſe leafs | Bay leats, Laven- 
| as "Sweet Marjoram Evlantine 8 
Pinks; of each two 'handfuls, *Cloves, 
Cinamon, ana one ounce : bruiſe all 
theſe, and pour upon them two quarts 
of ftrong”” Ale, (-that 15 neer the 
grounds) let chem infuſe rwenty four 
hours, then diſtil it, and draw it till the 
Ingredients remain almoſt dry. 


Py 
% 
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Another 


Take Damazk Roſes at diſcretion, 
Baſil. Sweet Majoram ,; Lavender , 
Wall-nur leats, of each two handfuls, 
Roſemary one handful, a little Balm, 
Cloves, Cinamon 4x4 one ounce, Bay 
leafs, Roſemary tops, Limon- and O- 
range Pills of each a tew ; pour upon 
theſe as much white Wine as will con- 
veniently wetthem,and let them infuſe 
ren or twelve days z then diftil it off. 

| d | Another. 
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Another. 


Take juyce of Cloves three' ounces, 

b Calamws Aromaticus, Cypreſs, ana 
two ounces, Orcs half a pound, dry 
Roſe leats, dry Spike flowers, ana 
two handfuls, Bay-leafs one handful; 
beat all theſe tro powder, .and put them 

' 1n a pot and pour upon them three gal- 
lons of fair water 3 and let them infuſe 
five or fix days ſtirring it every day 
ſeven or eight times. Then diſtil it.. 
Then take out the Bay-leafs and uſe. 
the reſt for Sweer-bags, you may hang 

| a little Musk in the water, 


To preſerve Fruit all the year. 


Put the fruit into a fit Caſe of Tin; 
and foder it together, ſo that no air 
can get in; then lay it in the bot- 
rom ofa cold Well of running wa- 
ters 8 
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To make Perfumes to Burn. 


Take half a pound of Damask Roſe- 


. buds (the whites cut off ) Benjamin 


three ounces beaten to powder, half 
a quarter of an ounce of Musk , and 
as much of Ambergri, the like of Ci- 
vet. Beat all theſe together in a Stone- | 
morter. Then.put in an ounce of Su- 
gar, and make itup in Cakes, and dry 
them in the Sun, or by the fire. There 
15 no difference in making the Bags , 
but that they muſt be red Roſes, and 
you leave our Sugar. 


Ca ſfolettes.. 


Take Benjamin four ounces, Storax 
two ounces,. Lignum Alves half an 


> Ounce, Ambergris two drams. Musk 


twenty four grains, Civet one dram, 
twenty Cloves, Cinamon in powder 
two - drams; 'the: Pills of two Li- 
mons, (cur ſmall without touching 

| | them 


(299) 
them with your hands.) Mix all theſe 
rogether with Roſe-water, and make | 
a paſte of it with your hands ; and ne- 
ver-uſe it without Roſe-water orother 
Sweet Water. You may ſteep Gum 
Tragaganth in Roſe-water till it be- 
come a Mucilage, and with that work 
the other Ingredients into a paſte, and 
form it to Cakes for uſe. 


To make a familiar and _ Pome 
upen a ſudden, which ſmelleth very 
well. 


Smear the bottom of the Cafſolette 
Pot with a little Civet, as much as you . 
| rake upon the point of a knife : and 
pour upon it a pretty quantity of Os 
range-flower water, and ftrew upon 
that ſome of buceanous,abour as much 
as a Thimble holds. Then kindle the 
Lamp under it. Beſure to ſupply it 
with freſh Sweet water, before what 
you put in, be conſumed. 


To 
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-* Take Benjamin ewo drams, Storax, 
viirc fine Ladanum,ana one dram, Bark 
of Cedar, the thin rind of Orange and 
Limon, Violets , Odorifcrant Roſes, 
Roſemary, Ted Sanders, Calammns Aro- 
maticu.ana half a dram, Cloves, Cu- 
bebs, Ireos of Florence,ana 2 (cruples. 
Reduce all theſe into powder, and 
make Paſte of it with Gum Traga- 
gamh ſteeped in Orange- flower or 
Rolſe-water, Then, hear a little the 
inſide of a Mortar, and put a {poon- 
ful or two of Orange: flower or Roſe- 
water in jt, and upon that put one 
{cruple of Civet, and half a dram of 
Ambergri, and grind it well together 
with a warm Peſtil. VVhen it 1s well 
incorporated, pur balf a ſcruple of 
g00d Musk to it. which incorporate 
alſo ; dropping into the Compoſition 
thirty drops of | Oyl of Lilly Convally, 
when it is allcold, Then mix this Com- 
poſition 


poſition with the firſt Paſte , work-' 
107 them- well together ; and laftly, 

add to it ten drops of perte& Oyl or 

Quinteſlehce of Cinamon made by 

Diſtillation. Then form this into Balls 
of ſach a bigneſs as you will have them, 
and dry them in the ſhadow, 
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To make ant Odoriferant Ball, 


Take ſtorax, Calam. Ladanum the 
beſt, Citron Pills very thin, red San- 
ders, Calam, £romat. anahalta dram, 
Cloues two {cruples, Maceris afſe 4ul- 
cis one {cruple and a halt, Cubeb one 
ſcruple , 1rid, Flerent. half a dram, 
Oyl of Nutmeg made by expreſſion 
one ſ{cruple and a half, Musk half a 
fcruple, Civer ſix grains, Ambergris 
three grains, Alepr Moſch, halt aſcru- 
ple. Make all theſe into powder every 
one by itſelf, and mix them with Gum = 
Tragagamh ſtceped in Cinamon and 
Role-waterz then form it into Balls. 


Roſe 
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Roſe Paſtills to burn. 


_ take Benjamin three ounces, ſtorax 
two ounces, Alexandrine or Damask 
Roſe-buds one ounce'; grind the Roſes 
by themſelves, and the reſt alſo ; Then 
take Lignum Aloes, Amber, fine Su- 
gar, Civet, powder of Cypreſs, ana 
half a quarter of a pound; grind all 
theſe well together. Then mix it with 
Gum Tragaganth diſſolved in Orange- 
flowers or Roſe-water, and make 
them up.* 


To make Mouth Paſtils, 


Take fine Sugar well fifred one 
pound, Ambergrs two drams. Musk 
half adram , grind the Amber , and 
Musk with a little Sugar, putting it 1n 
by lictle and little till all be well incor 
porated, Make paſte of this, thus : 
Take {ome Kernels of Quinces, bruiſe 
them , and put them to ſteep in fair 

| | Water 
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water twelve or fifteen hours z then 
ſtrain the water through a Linen, and 
it will be gluant 3 with this make up 
your Paſte, and let them dry in the 
ſhadow, putting a lieve upon thera to | 
keep it from the Flyes. 


To make aPomos like thoſe that are made 
_ = 4a Spain. 


Take Benjamin half a pound, ſteep 
it in Roſe-water, expoſe itro the Sun 
_ the ſpace of fix weeks, ſtirring it three 


or four times a day ; and when you ſec 
that it groweth dry, add ftill more 
Roſe-warter to it. Then grinde it well 
with four Cloves, and a little Cinamon 
10 powder, and one ounce of ſtorax , 
balf an ounce ofthe thin rind of Li- 
mon ſhred very ſmall, half an ounce 
of Ambergrs, a quarter of an ounce 
of Civer , half an ounce of the per- 
fumed 7talian powder , one ounce of 
Roſe powder, a dram of Musk ; boyle 
this together in as much Roſe-water 
as 


& 
Bs - ., 
=. 


_ SS. 4. or LE as > dp «ad wu , od 
s F * b AS £02 - Ss by Ta x ") So PUP \ 2 WW £ 
+. » ; » 7 DE a9 au 1% . pan "rt - | - 
Dd og dt CE” * 43 5 
v . : . , 
” : | ; $! 
4 . | _" KF > > 
/ = 
- - 
* , 
= , v 


\*Braſs-pot; covering 


FRY GS 
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as will juſt cover it till it be well incot- 
porated together. This proportion 
will ſerve for eight Powes. In uſing 
it-you mult keep it always coverd with 


| Roſe-water. 


To make the Sweet water, the, beſt called 


- -z#French Lcau dange. 


Take three pints of Roſe-water, half 
a pintof Orange-flower water, Musk, 
Ambergris, Lignum Aloes', anatwen- 


ty five grains, :Civer fifteen grains, 


Benjamin four ounces, ſtorax one 


"ounce, all in fine powder 3 mix all 


theſe well together, and put them ina 


& it very cloſe with 


;Linen, andferir to boyl ina Kettle full 


of water the ſpace of three hours; then 


pour off rhe clear, and put upon the 


remaining matter the ſame quantity of 


' freſh Roſe and Orange-flower water, 
_ and five or fix g 


rains of Civet. Then 


of the. reſt you may make Paſtils or 
Caſſolettes.. Rd... 0; 
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(304) 
as will juſt cover it till it be well incot- 
4 porated together. This proportion 
3 will ſerve for eight Pomos. In uſing 
bs it you muſt keep it always coverd with 
l Roſe-water. 


To make the Sweet water, the, beſt called 
-#z French Leau dWange. 


Take three pints of Roſe-water, half 
a pint of Orange-flower water, MusE, 
Ambergris, Lignum Alves, anatwen- 
=» ty five grains, Civer fifteen grains, 
I Benjamin four ounces, ſtorax one 
ounce, all in fine powder ; mix all 
theſe well together, and put them in a 
Braſs-pot, coverings it very cloſe with 
- Linen, andfer ir to boyl in-a Kettle full 
of water the ſpace of three hours; then 
pour off the clear, and put upon the 
remaining matter the ſame quantity of 
fre{h Roſe and Orange-flower water, 
_ and five or fix grains of Civet. Then 
of the. reſt you may make Paſtils or 


Caſſolettes. 
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Bipe, of Tobacco, 
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on of. each a like quantiryy or more. 
{ Tike the odour, *and 
= - with theſe i half adram of amber er. by 


keep'i in E ' box? -* 
led your Pi Ms | 4.516 aki: it [pp 

It jeſs of a great-Pins-head ,- | 
1 andit will make } 
noſe leafingly: odorife- 
rous, "both. to the rakers-and te 
that come int# the xoom ; _ "oe * of 
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cold [et 0 


"wes + the jap , Fate Leger Salts # 


"Put boy! ng "Water into an earthet” ; 
Pitcher © or Pipkin ,'that-ir be full; 3 
| _cover the mouth of it and ſhut it 
| very cloſe; and {o-hot hang, it in a A 
J ieep cold Welk in the Water ; ; af- 
+[* - tera while, the boyled water will be . . 4 
| alk become Ice, ſa. that yau-. muſt 
w break the Pitcher toger it out, , » 4 


* 
; *, Whoerr water into Ice with Snow © 
# or ke es 24 


1 Ser a Glaſs of Pater in 2 Ban 
on of Ic&.6r, Snow. ,. as-,you do. att. 
Egg..in Saltz and ſer a quidk five © 
under the Baſbn , and it will pre- 
ſently drive the. cold of the ow or 
_ Ice into, tlie Water, and, make it 
Sloth F + 


 FÞ® all kind of Agues 


\gues and Fevers ad in. 
Aches in «ny part of the body, &&c. _ 
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Cordial Tablers "Age. MN 
 Eordial to reſt and for Surfelt 257 A 
"Cooling Srmachal Mint-water 259 7 
_ Corgial water , . 260,267 
Ce phalick Capital water © 270 | 2 
Coaleſtial or Imperial water 271 - 
 Cordial owt of Exgliſh Saffron: . 2 224. 4 
_Cordial warer.of Sweer Marjorams 4 
for the Head and Memory . 291 . \- 
” Congulated Spiriz- of Ambergtis, 
4 | > O95». 7. 

298 A 
. Cordial water of Walzurs 279"... 

Cinamon water or Spiris 286 

_ Cordial water of Clove- hiv" wy/6 = 
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Of the Eminently Learned 
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$ Wherebyis DiscoverED 
deveral ways for making of 
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\ 


9+ m_— 


$$$$040+000020 


* 
w % 


_ TOGETHER WITH. 


: Excellent Directions 
| FOR 


COOKERY 


As alſo, for 
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Beat Hi, Colletion full of pleaſing ui 
TY N & \rtety, and of- ſuch uſefulneſs: 1. 
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the Generality of it, to the- Pub, 


| for his Learning, and of Exquiſite Curiofity. 
"If 72 his Reſearches, Even that Incomparable 
Sir Kenelme Digbic Kzght, Fellow of the 
Royal Society ava Chancellour to the 
Queen Mother , (Et omen in Nomine ) 
His name does ſufficiently duſpicate the work, 
I ſhall only therefore add, That there i here-_ 
in ( as by the Table hereunto affix'd will evi- 
dently to thee appear ) 4 ſufficiency of Solids 
bt py 
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as wel as L1 
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or the ſating the Curie 


ties of each or the niceſt Palate; a1 | 


ed, 1think it unhandſome, if not injurious, 
by the trouble of any further Diſcourſe, to 
Fain thee any longer from falling to; Fall 

Þo therefore, and much good may it do thee, 


a, 


Fare-well. 
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A Receipt to ak PER as it is made at 
Liege, Communicated by ©AHyr. Maſillon., 


Ake one'Meaſure of Honey, and three 
Meaſnres of Water, . and let it boil cill 
one meaſure be boiled away , fo that 
there be left three meaſures inall;as 
for Example, take to one Pot of 'Honey, three 
Pots of Water,and ler it boil ſo long,till it come 
ro three Pots, During Which. time you muſt 
Skim it very well as ſoon as any ſcum riteth ; 
which you are to continue till there riſe no 
ſcum more. You may; if you pleaſe, put toit 
ſome ſpice, to wit, Cloyes and: Ginger; the 
quantity of which is to be proportioned aC- 
cordirg as you will haye your Meath, ftrone, or 
weak. Bur this you do before it begin to boil, 
There are ſome thar put either Yeaſt of Beer, 
or Leayen of bread into it, to make ir work. 
Bur this 1s not n*ceſſary at all ; and much leſs co 
fer ir into the Sun, Mr. Maſfilley Corth neither 


the one nor the other, - Afterwards for to Tun 
It, you mult ler it grow Luke-warm, for to ad-/ 


vance it, And it you do intend to keep your 
Meathe along time, you may put into it ſome 


hopps on this ſaſhion. Taks to every Barrel of 
B ;Neathg | 
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Meathe a Pound of Hops Without leaves, that 
is, of Ordinary Hops uſed for Beer, but well 
cleanſed, taking only the Flowers , withour 
the Green-leaves and ſtalks. Boil this pound. 
of Hops in a Potand half of fair water, rill ic 
come to one Por, and this quantity is ſufficient 
for a Barrel of Meathe, A Barrel at Liege hold- 
eth ninety Pots, and a Pot 1s as much asa 
Wine quart in Englayd. (I have ſince been in- 
formed from Liege, that a Pot of that Countrey 
holdeth 48 Ounces of Apothecary's meaſure : 
which I judge co be a Pottle according to 
Loxdon meaſure, or two Wine-quarts,) When 
you Tun, your Meath, you muſt not fill 
your Barrel by half a foot, that ſo ir may 
have room to work. Then ler it ſtand fix weeks 
fligntly Ropped ; which beivg expired, if che 
Meath do not work, ſtop it up very cloſe. Yer 
muſt you not fill up the Barrel co the very 
brim, After fix Months you'draw off the clear 

\ Into another Barrel, or firong Bottles , lea- 
virg the drees, and filling vp your new Bar- 
rel, or Botrels, and topping it or them very 
cloſe, 

The Meth that is made this way, (7Y:z. In 
the Spring, in the Month of April or May, which 
1s the proper time for makips of it,) will keep 
many a year. | F. 

F White 
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White Metheglin of my Lady Hungerford : which 
is exceedingly praiſed. 


% 


Take your Honey, and mix it with fair wa- 
ter, until the Honey be quite diſſolved, IEF it 
will bear an Egge to be above the liquor, the 
breadth of a#Sroat, it is ſtrong enough ; if not, 
pur more Honey to 1t, till ic be ſo ftrong;s. 2 
Then boil 1c, till it be clearly and well skim-*_ ? 
ed; Then put in one good handful of Straw-  -3 
berry-leaves, and half a handful of violet ©! 
leaves; and half as much- Sorrel : a Don» 37 
zen tops of Roſemary ; four or five tops , © 
of Baulme-leaves -: a handful of Harts-tovgue, 
and a handful of Liver-worth; a little Thyme, 
and a little Red-ſage ; Let it boil about 
an hour; then put it into a Woodden Veſſel, 
where let it ſtand, till ic be quite cold ; Then 
put it into the Barrel ; Then take half an Ounce 
of Cloves, as much Nutmeg ; four or five Races 
of Ginger ; bruiſe it, and put it into a fine bag, 
with aſtoneto make itfink, that it may hang 
below the middle; Then ſtop it yery cloſe. 

The Herbs and Spices are in proportion for. - 
ſix Gallons, \ 

_ Since my Lady Huygerford ſent me this Re- ' 2 
ceipt, ſhe ſent me word, that ſhe now vuſeth * 
( and. liketh better) ro make the DecoRtion of | 
Herbs before you put the Honey to ic, This 
'B 2 Propor= 
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Proportion of Hetbs is ro make fx Gallons of 
Deco&ticn, fo rhat you may take eight or nine 
Gallons of water, When you have drawn our 
In:o your Water » all the yertue of the He:bs, 
throw. them away, and take the clear De- 
cotion' ( leaving the ſertiings ) and when 1t 1s 
L:ikewarm, Diſlolye your proportion of Honey 
in ic. After it is wel! diflolyed and layed with 
firong Arms or woodden Inſtruments, like Bar- 
tle-do0's or Scoops , boil it gently, till you 
have taken away all the ſcum; then make an_ 
end of well boyling it, about an hour 1n all, 
Then pour it into a wooden veſlel, and let ir 
ſtand tl it be cold. Then pour the clear 
through a S.eye of hair, ceaſing pouring when 
you come to the foul thick ſettling. Tun the 
clear into your veſſel, ( without Barm) and 
Rtop it up cloſe, with the Spices in it, till you 
perceive by the hiſſing that ic begins to work. 
They give it ſome little vent, elſe the Barrel 
would break. When it is at the end of the 
working , ſtop it up cloſe. She uſeth to make 
It at the end of Summer, when ſhe takes up her 
Honey, and heeins to drink it in Lent, But 1t 
will. bebecter 1f you defer piercins it till next 
Winter, When part of the Barrel 1s drunk, ſhe 
| botreleth the reſt, which makerh ic quicker and 
better, You clear the Decoftion from the 
Herbs by a Hair-fieve, | 
ok by Some 


$2.3 + > 3 $K-2.- 367 _ 
$ >. , $42 > V 2" &. £ a2 ISR. 
1 - . l oa £8 We a Ft] 4%? wt 2 ET RESI Te. 1 > 
4 E wo y , + + fe, * p > 6+ wh. © Bo R - s g Ph vv 4 N * 
4 x * i®s / WW & ES” an: ERR L HL &.* A 
"hit TVs — 
f. V 4 '*4 i "4 « ” 
> 2. bY , 
| & ww . L 
( ) ) 
LY 


Some Notes about Honey. 


| The Honey of dry open Counties , where 
there is much Wild- chyme, Roſemary, and 
Flowers, is beſt. Ir is of three' ſorts, Virein- 
honey, Lite- honey y | and Stock-honey, . The 
ficlt is the belt. The Life-honey nexc. The 
Virgin-honey, is of Bees, that ſwarmed the 
Spring before, and are taken up in Autumn; 
and is made beſt by chuſing the Whicelt combs 
of the Hive, and then letting the Horey run 
out of them 1ying upon a Sieve wirhout pretſing 
It, or breaking of "the Combs. The Life-honey 
is of the ſame Combs broken after the Vitgir 
honey is run from ir; The Merchants of Honey 
do uſe to mingle all the ſocts rogecher. The 
firſt of a Swarm is called Virgin- honey. That of 
che next year, after the Swarm was hatched, is 
Life-honey. And eyer afcer, it. 13 Honey of 
Old-ftocks, Honey that 1s forced ont of the. 
Combs, will always taſte of Wax, Hampſhire 
Honey is moſt efteemed at LZoudov. About 
Biſleter there 1s excellent good. . Some account 
Norfolk honey the belt. | 


Mr, Corſellifes Antwerp Meath 


To make 200d Meath, good White and thick 
Mar filian or Provence- honey is... belt; and of 
hs co four Holland Pints ( the. Holland Pint 
B. 3 iS 
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is very little bigger then the Zxg/;b Wine- 
pint : ) of Water, you muſt put rwo ponnd of 
Honey ; The Honey muft be ſtirred in Warer, 
cill ic be all melced ; If it be ſtirred about in 
warm water, it will melt ſo much the ſooner. 
| When all is diffolved, ir muſt be ſo firong 
that an Ezce may ſwim in it with che end up- - 
wards. Andif it be too ſweet or too ſtronggbe- 
Cauſe there is too much Honey ; then you muſt 
pur more water toit; yer ſo, that, as aboye, an 
Hens Egge may ſwim with the point upwards : 
And then that newly added water muſt be like- 
Wiſe well ſtirred about, ſo that ir may be min- 
oled all alike. If the Epgs fink (which is a token 
that there is not honey enough ) then you muſt 
put more Honey to ir, and' ftir about, rill'ic be 
all diſſolved, and the Eges ſwim, as aboveſaid, 
This being done, it mult be hanged over the fire, 
and as itbeginneth to ſeeth, the ſcum, that doth 
ariſe upon it, both before and after, muſt be 
clean skimed off, When it is firſt ſet upon the. 
fire, you muſt meaſure it firſt with a ſtick, how 
deep the Kettel 1s, or how much Liquor there 
be in it; and then ic muſt boil ſo lone, till one 
chird part of itbe boiled away, When ic is thus 
boiled, ic muſt be poured out into a Cooler, or 
open veſſel, before 1t be tunned in the Barrel;but 
the Bung-hole muſt be lefe open, that it may have 
vent, A yeſlel,xhich hath ſeryed for Sack is beſt. 
oh | was 
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To make excellent Meathe. 


To every quart of Honey, take four quarts 
of water, Pur your water in a clean Kettle over 
the fire, and with a ſtick take the juſt meaſure, 
how: high the water cometh, making a notch, 
where the ſuperficies toucheth the Rick. As 
ſoon as the Water 15 warm) pur 1n your Honey, 
and let ir boil, skiming it always till it be very 
clean ; Then pur to every Gallon of water, one 
pound of the beſt Blew-raiſins of the Sun, firſt 
clean picked from the ſtalks, and clean waſhed. 
Let them remain in the boiling Liquor, till they 
be chroughly ſwollen and ſoft; Then take them 


| our, and put theminto a Hair-bag, and rain all 


the juice and pulp and ſubſtance from them in 
an Apothecaties Preſs; which put back into 
your. liquor, and ler ir boil, cill ic be conſumed 
Juſt to rhe notch you took ar firſt, for the mea« 
ſure of your water alone, Then ler your Lt- 
quor run through a Hur-ſtrainer into an empty 
Woodden-fat, which muſt Rand endwiſe, with 
the head of the upper-end out ; and there let ic 
remain till the next day, that the liquor be quite 
cold. Then Tun it up into a good Barrel, not 
filled quite full, but within three or four fingers 
breadth ; ( where Sack hath been, 1s the beſt ) 
and ler che -bung remain open for fix weeks 
with a double bolter-cloth lyipg upon it, to 


B 4 keep 


KGY 
' keep out any foulneſs from falling in. ' Then 
ſtop ir up cloſe, and drink not of 1t ill. after 
nine months, 

This Meathe is ſingularly good for a Con- 
ſumption, Srone, Gravel, Weak-ſight, and many 
more thipgs. A. Chief Burgomaſter of Axt- 
werpe » uſed for many years to drink no other 
drink bur this; at Meals and all cimes, eyen for 
pledging of healths. And thongh He were an old 
m2n,he was of an extraordinary vigor every Ways 
and had every year a Child, had always a great 
. appetite , and good digettion ; and yer "Was 
not fat. 


4A weaker, but very peafabs HMeathe. 


To every quatt of Honey take fix of water;boil 
It till .+ be conſumed skiming it well all the 
while. Then pour it into an open Fat, and ler 
'1t. cool. When the heat 13 well ſlakened, break 
into 2 Bowl-fall of this warm Liquor, a New: 
laid-egge, beating che yolk and-whice well with 
It ;-then pur ic into the Fat to all the reſt of. 
the Liquor, and ir it well together , and it 
will become very clear. Then pour it into a 
fit yery clean Barrel, 2nd pur to it ſome Mother 
of Wine, that is in ir's beſt fermenration or 
working, 2nd.chis will make the Liquor work 
alſo. This will be ready to drink in three or 
four Months, or ſooner, = | 
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An Excellent white CHMeathe. 


Take one Gallon of Honey, and four of wa« 
rer 5 Boil and:ſcum chem ill there riſe no more. 
ſcum ; chen-pur in:your Spice a little bruiſed, 
| which is mott of Cinnamon, a little Ginger ; * 
_ lirtle Mace, and a very little Cloves,. Boil if 

with'the Spice in it, till it bear an Egge., Then 
take it frgm the fire, and ler it Cool in a 
Woodden veſlel, t: 11ic be bac lukewarm ; 
which this quantity will be in four or five or 
ſix hours, Then pur into it a hot coſt of White- 
| bread, ſpread over on both fides, pretty thick 
with freſh barm; thar will make it. preſently 
work. Let ic work twelye hours, cloſe covered _ 
with Cloyes, Then Tun it into a Runlet where- _ 
in Sack hath been, char is ſomewhat coo big for 
chat quantity of Liquor; for example, that ic 
fill it not by a Gallon; You may then put a little 
Limonpill in with | ic. After it hath remained 
in the veſſel a week or ten days, draw it into 
Bottles. You may begin to driok it aſter two 
or three Months : But ic will be better after a 
year, Ic will be very ſpritely and quick and plea- 
ſanc and pure white. 


A Receipt to make a T un of Metheglin, " p 


Take two handfuls of Dock { alias wild Car- 
rot) a-reaſonable durthen of Saxifrage, Wild- 
ſage, 
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ſage, Blew-button, Scabious, Betteny, Aegri- 
mony, Wild-marjoram, of each a reaſonable 
burthen; Wild-thyme a Peck, Roots and all. 
All theſe are to be parhered in the fields, be- 
rween the two Lady days in Harveſt, The.Gar- 
den-herbs are theſe; Bay-leaves, and Roſe- 
mary, of each two handfuls ; A Sieveful of 
Avens, and as much Violet-leaves : A handfal of 
Sage'z three handfuls of Sweer-Marjoram. 
Three Roots of younp Borrage, leaves and all, 
that hath not born ſeed; Two handfuls of 
 Parſley-roots, and all that hath not born Seed. 
Two Roots of Elecampane that have not ſeed- 
ed: Two handfuls of Fennel rhat hath not ſeed- 
ed: A peck of Thyme; waſh and pick all your 
herbs from filch and graſs: Then pur your field 
herbs firſt into the bottom of a clean Furnace, 
and lay all your Garden-herbs thereon; then 
fll your Furnace with clean water, letting your 
herbs ſeeth, rill they be ſo render, that you may 
eaſily lip off the skin' of your Field-herbs, and 
that you may break the roots of your Garden- 
herbs between, your Fiogers. Then lade forth 
your Liquor, and ſet it a cooling, Then fill 
your Furnace again with clean water to theſe 
Herbs, and let them boil a quarter of an hour. 
Then pur it ro your fir Liquor, filling the 
Furnace, until you have ſufficient to fill your 
Tun, Then as your Liquor begins co cool, and 
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Honey and wax in it, Combs and all, and ler 
chem temper ic well together, breaking the 


 Combes very ſmall; ſer their hands and nails 
be very clean ; and when you have tempered it 


very well cogether, cleanſe -it through a clean- 
fipg fieve 1nto another clean veſſel; The more 
Honey you have in your Liquor, the ſtronger. it 
will be, Therefore ro know, when it is ſtrong 
enough, take rwo New-laid-eggs, when you 
begin to cleanſe, and pur them in whole into 
the bottome of your cleanſed Liquor; And if 


it be ſtrong enough) it will cauſe the Egee to 


aſcend upward, and to be on the top as broad as 
ſix-pence ; if they do not ſwim on the top; pur 
more. 


The Counteſs of Bullingbrook's white Metheg lin. 


. Take eight Gallons of Conduit-water, and 
boil ic very well; then put as much Honey in 
it, 25 will bear an Egge, and fiir it well roge- 


cher. Then ſec ic upon the fire, and put inthe - 
whites of four Eggs to clarihe it ; And as the 
ſcum riſech, cake 1t off clean: Then put in a 

pretty quantity of Roſemary, and ler ic boil, - 


ei'l ir eaſterh a lictle of 1c: Then with a Scum« 
1 mer take out rhe Roſemary, as faſt as you can, 
and let it boil half a quarter of an hour ; put it 
| into earthen pans co cool z next morning put it 
Into 


is almoſt cold, ſet your ſervants to temper 


we COR \ x F ". WJ V4 'Y : 
MER ALETS I. ADEISY: PX ge RE 3x6 
OE Rs OE IRS) 104 
"pra Fs OS SE ee ey Pa 
& -+ p o * , 
- 


but 


As by +2 4x REES ge 0 
Me” Sy. et 
"ez WF IF” Dc A BE -- Y JE 4 
CZ NN f ,, 4:4 LICE —" at R %; 3 -þ 
. 6 $4 F 
4 


froth, or whatever riſeth of the water, Then 


_ away. Ic muſt boi! in all about two hours. 


Ounces of fliced Ginger, and one Ounce of A 
bruiſed Cinamon, He did ufe ro put in a few *? 
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Joto a barrel, and par into ir a little barm, and 
an Ounce of Ginger ſcraped and {liced ; And let 


it ſtand a Month or fix Weeks, Then bottle it vp 
cloſe ; you mult be ſure not to let ic ſtand at all 
in Braſs, is | 


My, Webbes Meath. 


Maſter I/ebbe, who maketh the Kings Meathe, 
orderech ir thus. Take as much of - Hyde-park 
water. as will make a Hogſhead of Meathe: 
Boil in it abont rwo Ounces of the beſt Hopp's 
for about half an hour, By that time, the wa- 
rer will haye drawn out the ſtrength of the 
Hopp's. Then skim them clean off, and all the 


diſfolye in 1t warm, about one part of Honey to 
fix of water : Lave and beat it, til all the Honey 
be perfectly diſſolved ; Then boil ir, beginning 
gently, till all che ſcum be riſen, and (cummed 


Hal:. an hour, before you end your boiling, pur 
into.it ſomeRoſemary-tops, Thyme,Sweet-mar- 
Jorame; one Sprig of Minth, in all avout half a 
handful, and as much Sweet-bryar-leayes as all 
theſe; in all, about a handful of herbs, and two 


Cloyes and Mace; Bur che King did not care 
for them, Lec all theſe boil abour half an hour, 
| b then 


* ſp % > Wis 44 
«4.7 6 $75. 47 5 y 
Wa 4% DO OT TOON 


+" oh : v, M5 OS Ma... 1a RES a. 
* "2 8”. wy tal IEF + OWE FN, us BL , » OC A SON OO 
bee Road FO Age BY» + ab Lt A RENEE.» 7 x Hig bu th Ak Bones IS #6 p n 
- AD, 5 SE In Ks þ wy, : 5 : off &t., % 
a, + 13% ER ENS el ? ;. ">h623 P34 Is he” 4 $ . ; . 
v y F _- et & «v 5 f\ ad 4, we” 
WP 4 : EM? RN 4 . 4 
4 %. y * I L- > "\ 
py *# 7s 
oy L # : . 
4 
. "7 . " 
r 
I 
3 7 p 
q = 
» . 
: 


then ſcum them clean away ; and preſently let 
' the Liquor run through a Rrainer-cloth inco a 
Kiyer of wood, to cool and ſettle. When you 
ſee it is yery clear and ſettled, lade ont the Li- 
quor into another Kiyer, Carefully, not to raiſe 
rhe ſettling; from the bottom. As ſoon as you 
ſee any dregs begin to riſe, ſay your hand, and 
let it remain unltirred, till all be ſettled down, 
Then lade out rhe Liquor again,as before; andif 
ne:d be, change ir again into another Kiyer : 
all wh'ch is done to the end no dregs may go 
along with the Liquor in tunning ic into the 
veſſel, When it is cold and perfec clear, tun it. 
into a Cask, that hath been uſed for Sack, and 
ſtop it vp cloſe, having an eye to give it alittle 
- vent if it ſhould work. If ir caſt our any foul 
Liquor in working, fill it up always preſently 
wich ſome of the ſame liquor, that you have kepr 
in bottles for that end. When it. hath wrought, 
and is well ſettled (which may be in about rwo 
months or ten weeks) draw it into Glaſs-bot- 
tles, as lopg as it comes clear; and it will be 
ready to dripk in a Month or two : but will keep 
much longer, if you have occaſion : and no dregs 
4 will be inche bottom of the bottle. 

M He lince told me, that co this Proportion of 
Honey and water, to make a Hogſhead of 
Meathe, you ſhould boil half a pound of Hopps 
In the wzter, and two good havdfuks of Herbs 3 
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ar - 
and fix Ounces of Spice of all ſorts: All which - 
- will be mellowed and rotted away quite, («as 
well.as the luſhiouſneſs of the Honey ) in the 
Tpace of a year or two, For this is to be kept 
{ſo lone before it be drunk: 

If you would have it ſooner ready to drink, 
you may work it with a little yeaſt, when ir is 
| almoſt cold in the Kiver: and. Tun it up as ſoon 
as ir begins to work, doing afterwards as is ſaid 
before ; but leavivg a little yent to purse by, till 
It have done working. Or in ſtead of yeaſt, you 
May take the yolks of four New-laid-eggs, and 
almeſt half a pint of five Wheat-flower, and 
ſome of the Liquor you baye made : beat them 
well together, chen put them ro the Liquor in 
the Cask and ſtop it_up cloſe, ill you ſee it 
needful, to give it a little yent. | 


| Notes that yeaſt of good Beer, is better then 
that of Ale, | | 


The firſt of Septemb. 1663, Mr. 4b came 
to my Houſe co make ſome for Me. Hetook F 
fourty three Gallons of water, and fourty two YI 


pounds of Norfolk, honey. As ſoon asthe wa- F 


ter boiled, He pur into it a ſlight handful of & 
Hops z which after.it had boiled a lictle above þ 
a quarter of an hour, he skimed off ; chen pur | 
in the honey to the boyling water, and pre- | 
ſently a white ſcum roſe, which he skimed off | 
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{till as it roſe; which skiming was ended-in 
litcle aboye a quarter of an hour more. Then 
He put in his herbs and ſpices, which were theſe: 
Roſe-mary, Thyme, Winter-ſavory,Sweet-mar- 
Jjoram, Sweet-bryar-leaves, ſeven or eight little 
Parſley-roots : There was moſt of the Savoury, 
and leaft of the Eglantine, three Ounces of 
Ginger,one Oance and a half of Cinnamon, five 
Nurmegs ( half an Ounce of Cloves he would 


have added, but did 'not,) And theſe boiled an 


hour'and a quarter longer ; in all from rhe firſt 
beginnings to boil, ſomewhat leſs then two 
hours : Then he preſently laded it our of the 
Copper into Coolers, letting ir run through a 
Hair-heve ; And ſet the Coolers ſhelving 
(tilted up ) thar che Liquor might afterwards 
run the more quietly our of them. After the 
Liquor had flood ſo about two hours, be poured 
or laded out of ſome of the Coolers yery gently, 
that the dregs might not riſe, into other Cool. 


| Ers. And abour a pint of very thick dregs res 


mained laK in the botcom of every Cooler. That 


4 which ran out, was very clear : After two hours 
| moxe ſettling, (in a ſhelving ſituation, ) He 


poured ir out again into other Coolers; and 
rhen very little dregs ( or ſcarce any in ſome of 
the Coolers) did remain, When the Liquor was 
even almoſt cold, He took che yolks of three 
New-laid-eggs, a ſpoonful of fine white flow- 
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*" '* er, and abone half a pint of new freſh barm of 


good Rirong Beer ( you mult have care that your - 
barm be yery white and clean, not ſullied and 
| Foul, as is uſual among flovenly Brewers in Log- 
dos ) Beat this very wcll together, with a little 
of the Liquor iv a skiming diſh, till you ſee ir 
well incorporated, and that it begirneth to 
 work,, Then pur it to a pailfal ( of about two 
Gallons 2nd a half ) of che Liquor, and. mingle 
it well therewith. Then leave che skiming diſh 
reverſed floating in the middle of the Liquor, 
and ſo the yeſi will work up into and under the 
hollow of the diſh, and grow out round abou: 
the fides without, He left this weli and thick 
covered all night, from about eleven aclock ar 
night ; And the next morning , finding it had 
wrought very well, He mingled what was inthe 
Pail with the whole proportion of the Liquor, 
and ſo Tunned ic up into a Sack-cask. I am not 
ſatisfied, whether he di! not put a ſpoonful of 
fine white 200d Muſtard into his Barm, before 
be brought ir bicher, (for he took a pretext to 
look our ſome pure clean white barm ) but he 
protelied, there was nothing mingled with the 
barm, yet I am in Coubr. He confeſſed to me 
that io making of Sider, He pur's in half as much þ 
Muſtard as Barm; bur never in Meathe. - The _* 
foutrh of September in the morning, he Bottled | 
vpino Quare-bartles the two lefler Rindlets of 
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this Meathe ( for he did Tun the whole quan- 
tity into one large Rundlec , and wo tittle 
ones ) whereof the one contained thirty Bot- 
tles ; and the other,twenty two, There remain- 
cd bit lirtle ſectling or dregs in the Bottoms 
of the Barreſs,but ſome there was. The Bottles 
were ſer into. a cool Cellar, and He ſaid they 
would be ready to drink in three weeks. . The 
Proportion of Herbs and Spices is this ; That 
there be {o much as to drown the luſcious ſweer- 
neſs of the Honey ; bur not ſo much as to taſte 
_ of herbs or ſpice, when you drink the Meathe. 
But chat the (ſweetneſs of the honey may kill 
their caſte: And ſo the Meathe haye a pleaſant 
taſte, but nor of herbs, nor ſpice, nor honey. 
And therefore you put more or leſs according * © 
to the time you will drink it in, For x great deal 
will be mellowed away in a year, that would be 
ungratefully frong in three months. And the 
honey that will make it keep a year or two, will 
require a triple proportion of ſpice and herbs. 
He commends Parſley-roots to be in greateſt 
quantity, boiled who!e, if young ; but quarter= 
red and piched, if great and old, 


My own Conſiderations for makint'of Meathe. 


Boil what quantity of Spring-water you 
pleaſe, three or four walms, and then lec it ſer- 
tle twenty four hours, and pour the clear from 

| C che 


\ 


T * 0 
, £ * bh 
"7 4% : y KS 
25 & 
, : * 
. 
- 
a 


'the ſettling. Take fixteen Gallons of the clear, 
and boil in it ten handfuls of Eglavtine- leaves, 
five of Liverwort, five of Scavious, four- of 
Baulm, four ot Roſemary ; two of Bayleaves ; 
. one of Thyme, and: one 'of Sweet-marjoram, 
and five Eringo-roots ſplitted. When the water 
hath drawn out the vertue of the herbs (which 
ir will do in half an hours boiling,) ler ic run 
through a (trainer or fieve , and ler it ſettle ſo, 
that you may pour the clear from the Drege, 
To every three Gallons of the Clear , rake one 
of Honey. and with clean Arms ſtripp ed up 
lade it for two or three hoursto diſſolve the ho- 
ney inthe water;lade it twice or thrice that day. 
The next day boil ic very gently to mike the 
{cum riſe, and ſcum ir all che while, and now and 
then pour ro it a ladle full of cold werer, which 
will make the ſcum riſe more : when it is very 
clear from ſcum , you may boil ir the more 
ſtrongly, till it bear an Egee very bieh, that the . 
breadch of a groat be our of the water, and that 
it boil high with great walms:1n the middle of 
rhe Kettle : which boiling with grear Bubbles 
in the middle is a fign it is boiled co it's height. 
Then lec it cool ll ir be Lukewarm, at which 
time put ſome Ale-yelt into it, to make it 
work,-25 you would do Ale, Ard then pt it 
VP into a fir Barrel firſt ſeaſoned with ſome 
gopd ſweet Whice-wine ( as Canary-ſack Ne 
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| keep the buvg open, till ic have done works 
ing, filling ic up with ſome ſuch hopey-drink 
warmed, as you find ic fink dowmby working 
over. When 1t hath almoſt done working, 
put into Ir a bag of thin (tuff ( ſuch as Bakers 
uſe to bolt in) faftned by a Cord, at the bung) 
containing two parts of Ginger-ſliced, and one 
apiece of Cinamon, Cloves and Nutmegs, with 
a Pebble-ſtone in it to make iclink; Aod op 
It up cloſe for fix Months or a year, and then 
you may. draw it into Bottles. If you like Car- 
damom-ſeeds, you may adde ſome of them to 
the ſpices. Some do like Minr exceedingly to 
be added to the other herts. Where no yeaſt 
is to be had, The Liquor will work if you ſec 
ic ſome days in the hoc Sun ( with a cover» like 
the roof of a houſe over 1t, to keep wet ont, if. 
ic chance to rain) bur. then you muſt have 
gprear carezrofill 1c up, as ir conſumech, and.to 
ſtop it cloſe a litele before it bath done work- 
ing, and co ſet ic then prejently in a Cool Cel- 
ir. 1 am told thar che Leaven of bread: will 
make it work as well as yeſt, but I have not 
tryed it. If you will not have it ſo ſtrong, ic 
- . Will be much ſooner ready to drink , As if you 
take (ix parcs of water to one of Honey. - Some 
do like the drink better without either herbs or 
ſpices, and it will be much che whicer.. If 
you will haye ic Rronger, pn -buc Gallons 
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and a half of water to one of honey. 

You may uſe what Herbs or Roors you pleaſe, 
either for rheir ralt or vertue, after rhe manner 
here ſet down. 

If you make it work with yeaſt, you muſt 
have great care, to draw it into bottles ſoon af- 
ter it hath done working, as after a fortnioht of 
three weeks. For that will make it ſoon grow 
ſtale, and ir will thence grow ſower and dead 
before you are aware. Bur if it work finely of it 
ſelf, and by help of the Sun withont admixtion 
of either Leayen or Yeaſt, it may be kept long 
in the Barrel, ſo it be filled up to the top, and 

kept very cloſe ſtopp'd. 

I conceive it will be exceeding good thus + 
when you haye a ſtrong Honey-liquor of three 
parts. of water to one of Honey » well-boiled 
and ſcummed,pur 1nto it Lukewarm,or better(as 
ſoon as you take it from the fire ) ſome Clove- 
gilly-fowers, firſt wiped » and all the whites 

*clipped oft, one 200d handful or cwo to every 
' Gallon.of Liquor. Ler theſe infuſe 30 or 4o 
hours. Then rain ic from the lowers, and ei- 
ther work it with yeaſt, or ſer it in the Sun to 
work; when is hath almoſt done working, pur 
into it a bag of like Gilly-flowers ( and if they 
are duly dried, I think they are the berrer ) 
hanging it in at the bung. And if you will pur 
Into _it ſome ſpirit of wine, that hach wy . 
joh 
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high T:nRure from Cloye-gillyflowers (dried, I 
conceive 1s beſt) and ſome other thar hath 
done the like from flowers and tops of Roſe- 
mary, and ſome that hath done the like from 
Cinnamon and Ginper, I belieye ir will be much 
the nobler, and laſt the longer. 

I conceive , that bitter and ſtrong herbs, as 
Roſemary, Bayes, Sweet-majoram, Thyme, and 
the like, do conſerve Meathe the better and 
longer, being as it were in ftead of hops. Bur 
neither multi they , no more then Clove-gilly- 
flowers bz too much boiled : For the Volaril 
pure Spirit flies away very quickly, Therefore 
rather infuſe them. Beware of infuſing Gilly- 
flower in avy veſſel of Metal, (excepting fil- 
ver: ) For all Metals will ſpoil and dead their 
colour. Glaſed earth is beſt, 


Sack. with Cleve-gilly flowers. 


If you will make a- Cordial Liquor of Sack 
with Gloye-gillyflowers, you mult do thus. 
Prepare your Gillyflowers, as is ſaid before, and 
put them 1nto great double glaſs-borcles, char 
hold two gallons a piece, or more; and put to 
every gallon of Sack, a good half pound of the 
wiped and cur flowers, putting in the flowers 
firft, and then the Sack upon them. Stop the 
claſſes exceeding cloſe, and ſer them 1n a tem- 
perate Cellar, Let them ſtand ſo, cill you ſee 
| C 3 that 


a" DS, I Pony FO 
& ”ows 1 RR 
»>" ove © \ 
dV - p; 
7 7 
Lo 
Pd a 


9 7 ES 

that the Sack hath drawn ont all the principal 
tin&ure from them, and that the flowers begin”. 
co look paitſh;; (with an eye of pale, or faint 
in Coiour ) Taen pour the Sack from them, and 
_ throw away the exhauſted lowers, or dil a 
ſpirit from them ; For if you ler them remain 
longer in the Sack, they will give ant earthy taſt 
to them. Yon may tien pur the tinted Sack 
Into fir bottles for your uſe, Ropping them very 
cloſe. Bur if the ſeaſon of the flowers be nor 
yer paſt, your Sick will be betrer , - if you pur 
It vpon new flowers, which I conceive will not 
be the worſe, bur peradvenrture the better, if 
they be a little dried in the ſhade. If you drink 
a Glaſs or two of this ſack at a meal, you will 
find ir a grear Cordial, 

Upon betrer conſideration; I conceive the 
beſt way of making Hydromel wich Clove-gilly- 
flowers, 1s thus : Boil your fimple Liquor to.it's 
Full h=ighc ( wich three parts of water to one of 
 Honey,) take a (mall parcel out, co make a 
ſtrong infuſion of flowers, pouring it boyl ng 
hot vpon the flowers in earthen veſſels. Tf you 
have great quantity; as ſix to one of Liquor, you 
will eaſily draw our the tinQpre in fourteen or 
ſixteen hours infuſion ; otherwiſe you may 
quicken your liquor with a parcel of Sack. In 
rhe mean time make the great quantity of Lt- 
quot work With yeſt, Whea it hath almol! RN 
er- 
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. fermenting, but not quite, put the infuſion to it 
warm, and let ir ferment more 1i it wil], When 
that is almoſt done, put to it a bag with flow- | 
ers to hang 1n the bung. . 

1 conceive that H 1dromel made with Juniper 
berries ( firlt bras: and bruiſed ) boiled 1n it, 
is very good, Adde alſo to ic Rolemary and 
Bayleaves. 

Upon tryal of ſeveral ways » Iconclude ( as 
things yer appear to me) that to keep Meath 
long, 1c mult not be fermented with yelt ( un- 
leſs: you put Hops to it) bur pur it in the barrel, 
and let 1c ferment of it ſelf, ke-ping a thick 
plare of lead upon the bung, to lie cloſe upon 
ir, yet ſo that the work ng of the Liquor may 
raiſe 1t, to purge Out the foulneſs, ang have al- 
Ways ſome new made plain Liquor, co fill 1c up 
as 1t (inks, warm whiles it works; but cold du- 
ring three or four month's after, Then ftop the 
bung exceeding cloſe, And when you will make 
your Mead with Cherries or Morello-Cherties, 
or Raſpes, or Bilberties, or Black- cherries, put 
their juyce to the Liquor when you tun it, with- 
out ever bol.trg it therein ; about one quart of 
Juyce to every / three or four eallons of Liquor. 
You may ſqueeſe our the clear jnyce, and min- 
ele it with the Liquor, apd hang the Magma in 
abas in che bung.' I think it is bet to break the | 
tones of the Cherries, before you put cheir 
Magma 1nto the bap.. 

XC | Since 


" y , wy 1 : Jo-ak F 
F 4, . $2.2 %62 "*FFY) GE o $ 4 7 =_1 L, K k - "4 *. 4 o Go 
as of FS ("1 Ai 8 ed ak ih og” "7 Te * 
» 1 $ 
( ) 


Since I conceive , that Clove-gilly-flowers 
mult never be boiled in the Liquor : that eva- 
poraterh their Spirits, , Winch ate very volatile: 
Bue make a ſtrong infuſion of them, and beſides 
hang a Bag of them- in the bung, I conceive 
that it is o0Ld ro make rhe Liquor pretty ſ[trong 
(nor too much, bur ſo as the taſte. may be orate- 
full ) of ſome ſtrong herbs, as Roſemary, Bay- 
leaves, Sweet-marjoram, Thy me, Broad-chyme, 
and the like, For they preſerye the drink, and 
make it better for the ttomack and head. . Sand- 
10g 1n the Sun is the beſt way of Fermentation, 
when the drink 13 ſtrong. The Root of Ange- 
Iica or Elecampane, or Eringo, or Otris, may 
be good and pleaſant, to be boiled inthe Liquor, 
Raſpes and Cherries and Bilkberies are never to 
be boiled , bur their juyce put into the Li- 
quor, when i it 1s tunning. U'e onely Morello- 

Cherries (1 think ) for pleaſure, and black 
ones for health, I conceive ir beſt to uſe yery lit- 
tle ſpice of any kind in Meathes. 


 CMetheglin compoſed by My {elf ont 
of ſundry Receipts. 


 , Infixty Gallons of water, boil ten handfuls 
of Sweet-bryar-leaves ; Eyebriehe, Liverwort, 
Agrimony, Scablous, Balme, Wood- bettony, 


fuls; of Roſemary three handfuls ; of Minth) 
Angelica, Bayes and, Wild- thyme, $ Sweet-Mar- 
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joram, of each two-handfuls: Six Eringo-roots. 
" When the water hath taken our the vercue of 
the herbs and roots, let it ſettle, and the nexc 
day pour off the clear, and in- every three Gal- 
lons of ict boil one of honey,ſcummins it well, 
and putting in a little cold water now and then 
to make the ſcum riſe, as alſo ſome whites of 
Eggs, When it is clear ſcummed, take it off, and 
ler ircoel; then work 1twith Ale-yeſt ; 'cunit 
up, 2nd hang in it a bag, with Ginger, Cinamom, 
Cloves and .Cardamom. And as 1t worketh 
over, put in ſome (tropg honey-drink warmed. 
When it works no more, ſtop it up cloſe. 
In twenty Gallons of water boil Sweer-bryar- 
leaves, Eye-bright, Roſetnary, Bayes, Cloye- 
- gilly-flowers of each five handfuls, and four 
Eringo-roots, To every two gallons and a half 
of this decoftion, pur one gallon of honey 3 
boil it, &c, When it is tunned up, hang in ic a 
bag containing five handfuls of Cloye-gilly- 
flowers, and ſufficient quantity. of che ſpices 
above. | 
In both theſe Receipts, the quantiry of the 
herbs is too great. The ſtrong herbs preſerve 
rone drink, avd make it nobler, Uſe Marjoram 
and Thyme in lictle quantity in all. 


My Lady Gowers white OMeathe 
uſed at Salisbury. 


Take to four Gallons.of Water, one "_ 
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of Virein-honey ; let the water be warn before 
you pur in the honey; and then pur in the whites 
of 3 or 4 Eggs well beaten, to make the fcum 
riſe. When the honey is throughly melted and 
ready to, beil, put in an Egge with the ſhell 


ſoftly; and when the Epee riſeth above the wa-' 


ter, to the bigneſs of a groat in ſight, it is 


firong enough of the honey, The Egge will | 


quickly be hard, and ſo will nor riſe ; 
Therefore you'muſt put in another, if che 
firſt do not riſe to your fight; you muſt put in 
more water and honey proportionable to the 
firſt, becauſe of waſting away in the boiling. Ic 
muſt boil near an hour. You may, if you 


pleaſe, boil in ir, a lictle bundle of Roſemary, 


Sweet-marjoram, and Thyme; and when it 


taſtethto your liking, rake it forth again, Many 
do put Sweet-bryar berries in ir, which is held 
very good. When your Meath is boiled enongh 
rake it off the fire, and punt ir into a Kiye; 
when it 1s blood-warm, put in ſome Ale-barm, 
to make It work, 2nd cover it cloſe With a 
blancket in che working. The next morning 
tun'ir up, and if you pleaſe put in a bag with a 
little Ginger and a licele Nutmeg bruiſed ; and 
wh-n it hath done working, top ie up cloſe for 
a Moneth, and chen Bottle it. 
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$;r Thomas Gower's Metheg lin for health. 

Firſt boil the water and ſcum it ; Then to.1 2 
Gallons put 6 handfuls of Sweert-bryar-leaves, 
of Sweet-marjoram, Roſemary, Thyme, of each 
one a handivl ; Flowers of Marigold , Borrage, 
1 Bugloſs, Sage, each two handfuls, Boll all ro. 
! gether very g-ntly, till a third waſte, To eight 
| Gallons of this put ewo Gallons of pure honeys, 
and boil them rill the Liquor bear an Egges 
che breadth of threepence or a Groat, toge- 
ther with ſuch ſpices as you like (C bruiſed , but 
not beacen ) an ounce of all is ſufficient. 

You muſt obſerye carefully. 1, Before you ſet 
the Liquor to boil, to cauſe aluſty Servant (his 
Arms well waſhed ) to mix the honey and Water 
together, labouring ic wich his hands at leaſt an 
hour wichour intermiſſion. 2. That when i it be- 
oins toboil faſt, you take away part of the fire, 
ſo as it may boil ſlowly, and che ſcum and droſs 
00 all to one fide, the other remaining clear. 
When you rake it off, ler none of the L quor 
 ©o away With the droſs, © 3, When you cake it 
from the fire, let ir ſettle well, -before it be 
tunned into the velſel, wherein you mean to 
keep It : and when it comes near the bottom, 
lec ir be taken carefully. from the ſediment, 
With a thin Diſh, ſo as nothing be' put 1nto the 
veſſel, bur whar is clear, 4. Stop 1t very cloſe 
(when itis ſer in the plice, where it muſt re- 

maip) 
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main ) cover it With a cloth, upon which ſome 
handfuls of B1y-falt and Salpeter is laid, and 
over that lay clay, and a Turf. 5. Pur into ir, | tn 
when you ſtop it, ſome New-laid-eggs in num- | 

ber .proportionable to the bigneſs of the veſ- of 
ſel, Sbell's unbroken. Six Eggs to abour fix- Y YE 
reen, Gallons. The whole Epe-ſhell and all ol 
will be entirely conſumed, $ 


. - Metheplin for taſte aud Colonr, 


Muſtbe boiled as the other, if you intend to 
keep it above half a year ; but leſs according 
ro the time, wherein you mean to uſe it. 
You muſt put in no Hetbs, ro avoid bitterneſs 
and diſcolouting ; and the proportion of water 
and honey more or leſs, as you would drink it | 
ſooner or later ; (as a Gallon of honey to 4, 8 
50r 6 of water.) If co beweak, and ro be_ 
ſoon drunk, you mult when tc is tunned, put in 
a Tolt of bread (hard colted ) upon which half VWF * 
a {core drops of Spirit of yelt or barm is drop- | 
ped; for want of it, ſpread it With pureſt barm 
beater with a few drops of Qyl of Cinnamon. If 
you intend to give ir the taſte of Raſpes, then IU 
adde more barm, to make it work well, and | 
duriog that time of working, put in your fl 
Raſpes ( or their Syrup) bur che fruic gives a þ 
delicate Colour, and Syrup a duller TinAure, 
Dripk not thar made afcer che firſt manner, 
rill ſix moneths, and ic will endure drawing ber- 
| ret. 
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cer then wine ; but Bottleled, ic is more ſpirited 
cher any drink. F 
' The Spirit of Barm 1s made by putting flore 
of water to the barm; then difti!l che Spirir, as 
- You do orher Spirits; Ar laſt an oyl will come, 
which 1s not for this uſe. ; | 
1 Sir Thomas Gower maketh his oroinary drink 
” thus : Make yery ſmall well Brewed Ale, To 
| eight Gallons of this pur one Gallon of honey ; 
when it is well diſſolved and clarified, tun up 
_ the Liquor, making it work in due manner 
with barm. When -ic hath done working, 
ſtop it up cloſe, and in three months it will be 
fir todrink, att 
He makes Metheglin thus. Make a good De- 


} co of Eglantine-leaves, Cowſlip flowers, a 


lictle Sweet-marjoramt, and ſome Roſemary and 


| Bayleayes, Betony, and Scabious, and a little 


F Thyme, After the fedimen: hath ſertled, pur 
3 Or, Or 5 or + part'of honzy, (according 
as yon would haye it ſtrong, and ſoon ready) 
ro the clear ſever:d from che ſettlement, and 
<tir ir exceeding w:ll with ſtrippzd arms 4 or 
5 hears, till it be perteR!y incorpotrared, Then 
| boil and ſcum it; let it then cool and tot-.ic 
W up, &c. After it hath cooled, lade che clean 
from'the ſettlement, ſo that 1t may not rrow- 
ble ir, and tun vp the'clear chus ſevered from 
"the ſertlives, Much of the perfeRion confift-. 
*eth1n ticrivg it long with ſtripped armis'before 

= you 
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(30) 
you boil ic, Then. to boil ic yery leiſurely till 
all the ſcum be off, And order your fire fo, 
that the ſcum may riſe and drive all to one 
fide. This will be exceeding pale clear and 
pleaſant Methneglin, He uſeth to every Gallon 


of water, a 500d: handful of Eening leaves, 
and as much ' Cowllip flowers; but onely @, 


Pupil of Thyme or Marjoram. 


An Excellent way of making white 
—__ Meitbeglin, 


Take of Sweet-bryar: berries, of Roſemary, 
broad Thyme, of each a handful, Boil chem in 
a quantity of fair warer for half an hour; then 
Cleanſe the water from the herbs, and ler it 
ſtand 24 hours, until ir be thorough. cold, 
Then pur your hony intoit (hony which flow- 
eth from the Combs of ir ſelf in a warm place 
is beſt) make ic ſo ſtrong of the honey that it 
bear an egge ( if you will have it firong ) the 
breadth ol a eroar above the Liquor. This be- 
Ing done, lave and bounce it very well and of- 
ren that che honey and water may incorporate 


and work we'l crogecher, After this boil. It ſoft- 


ly over a gentle fice, and (com it. Then bear the | 
whites of eggs with their ſhells, and put 1oco it | 


co clarifie ir. After this, put ſome of ir into a 
veſſel, and take the whices of two eggs anda 
lictle: barm, and a ' ſmall quantity of fine 
flower ; beat them well togerher, and put it « 
the 
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the veſſel cloſe covered, that it may work. 
Then pour the reſt unto it by degrees, as' you 
do Beer. Ar laſt take a quantity of Cinamon, 
2 or 3 races of Ginger, and two Nutmegs 
. { for more will alter the colour of 1t.) Hang 
| theſe in a litcle bag in the veſſel. Thus made, it 
I. will be as white as avy White-wine. | 


Anther way of making White CMiatheglin. 


To three Gallons of Spring-water take three 
quarts of honey, and ſer ic over the fire, til] the 
ſcum tiſe pretty thick. They take off the ſcum, 
and put in Thyme, Roſemary, Hyſflop and 
Maiden-hair, of each one handful; and two 
handfuls of Eglantine leaves , and half a hand- 
' Full of Organ. The ſpices, Ginger, Nvtmegs, 
Cinamon and a little mace, and boli all riieſe 
' together near Þalf an hour, Then take It irom 
| the fire, and ler ic ſtand riil it be cold, avd then 
ſtrain ir; and ſo Too 1t up, and ſtop ir cloſe. The 
longer you keep i, the better it will be, 


Anither way. 


Take two Gallons of w:rter; one Gallon of 
Honey : Parietary one hardful ; Sage, Thyme, 
on? Pug'l; Of Hyſſop half a Pugil, Six 
Parſley-roors ; ove Fennel-root, the pick 
taken out: Red-nerrſes one Pogil, Six leaves 
of Hearts-rongve. Boil this cogether one bour, 
Thep put in che Honey, and Natmegs, Cloves, 
1 | _ Mace, 


b | - 
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Mace, Cinamon of 'each one ounce ; of Ginger 
three ounces, Boil all cheſe together, till the 
ſcum be boiled in, not ſcumming it, Then | 
take It off, and ſer it to cool. When ir is cold, 
put 1D 1t fix ſpoonfuls of barm, and when it is 
ripe, it Will hiſs in the pail. You muſt cake our 

the herbs, when you put 1n the honey. If you 

put in theſe herbs following, it will be far 
berter; Sanicle, Bugloſs, Ayens, and Ladies- 
magtle, of each one handful. 


- To make white CMetheolin. 


Take - of Sweet-bryar a ereac handful : of 
Violet-flowers , Sweer-matjoram , Strawberry- 
leaves, Violet-leaves, Ana, one handful, Agri- 
mony, Buglols, Borrage, Ana, haif a handiul, 
Roſemary four branches, Gilly-flowers, N*, 4. 
(the Yellow-wall-flowers, with great tops ) 
Anniſceds, Fennel ,, and Caraway, of each a 
ſpoonful, Two large Mace. Boll all theſe in 
twelve Gallons of water for the Space of an 
hour; then fRcain it, and ler ic Rand until ic 
be Milkwarm: Then pot in as much honey, as 
will carry an Egge to the breadrh of fix pence, 
| at leaſt. Then boil it again, and ſcum ic clean ; 

then ler 1: Rand, until ic be cold; then pur a 
pint of Ale-barm inra ir, and ripen it as you do | 
Beer, and tun ic. -Then hang ip the midſt of 
_ the yeſlel a litile bag with a Nutmeg quarter- | 
ed, a Race of Gipger ſliced, a little A. 
| an 
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and mace whole, and three orains of Miskin a 
cloth put into the bag zmonpfi the reſt of the. 
Spices. Paraſtone in the bag to keep icinthe 
midſt of the Liquor, This quantity took up 
three Gallons of honey ; therefore be ſure to 
have four in readineſs. 


Strong Mead. 


Take one Meaſure of honey, and diſſolve it 
in four of water, beating it long up and down 
wich clean Woodden ledels. The next day 
boil ir gently , ſcumming 1t all che while cill 
no more ſcum riſerh ; and if you will clarifie 
the Liquor with a | ew beaten whites of Epgs IT 
will be the clearer. The rule of 1t's being 
boiled enough 1s, when it yieldech no more 
ſcum) and beareth an Eove , ſo that the breadth 
of 2 groat 1$ out of the water, Then pour it 
out of the Kettle into woodden veſſels, and 
jet it remain there till ic be almoſt cold, Then 
Tun it into a veſlel, where Sack hath been, 


A Receipt for making of Meath. 


Take a quart of honey ; and mix it with a _ 
Gallon or Fonncain- -water , and work it well 
| four days rogerher, four times a day ; The fifth 
_ day put it overthe fire, and let it boil an hour, 
and ſcum it well. Then take che whites of 
ewo E225, and bear them co a froth, and pur ir 

ico che Liquor (Urrinpg ut well, till the whites 
Bis | 3 JS of 


Po 


wrt 


of Favs have raifed a froth or Scum ; then take 
ic oft, {cumming the liquor clean, The take 
2 handful of Strawbecry»leaves and Violer; 
leaves rogerther, With a little Sprig of Roſe- 
marys and ewo or three little Sprigs of Spike : 
8nd ſo boil it again ( with theſe herbs inic )) a 
quarter of an hour, Then take it off the fire, 
and when ir is cold, pur it into a lutle barrel, 
and putimto it half a ſpoonful of Ale-yeſt, and 
ler it work ; which done, rake one Nurmeg 
ſliced, and twice as much Ginger fliced , fix 
Cloves bruiſed, and a litcle tick of Cinamon, 
and ſow theie Spices In a little bag, andſiop 1 it 
well;' and it will be fit for uſe within a fort- 
vighr, and will laſt half a year, If you will have 
your Metheelin ſtronger, pur into ir, a greater 
quantity of honey. 


My Zord Hollis Hydromel. 


| In four parts of Sprivgwater diffolye ove 
part of boney, or ſo much as the Liquor wt'l 

bear an Eeve to the breadth of a Grozt, Then 
boil ir very well, and that all the ſcum be taken 
away. He addech nothing to it bur a ſmall 
proportion of Ginger ſliced : of which He put- 
reth half ro boil in the Liquor, after all the 
ſcum is gone; and the other half He purterh 
inco 2 bag, and haveerh in the bung, when it 
is tuvved. The G' neer muſt be yery irtle, not 
ſo much as to make the Liquor taſte Oey 

| O 
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of it, but to quicken it. 1ſhould like to adde 
a little proportion of Roſemary, and a greater 
of Sweet-bryar leaves, in the boiling. As alſo, 
co put into the bartel a toſt of white bread with 
muſtard, to make it work, He puts nothing to 
it; but his own firergth 1n cime makes it 
work of it ſelf. Ir is good to drink after a 
year. 


A Receipt for white Mubeglin. 


Take to every quart of honey, 4» 5, Or 6, 
quarts of water; boil ic on a good quick fire as 
lopg as any ſcum riſeth ; as it boils, put. aboug. 
half a' pint of water at a time very often, abd . 
ſcum it very well as it riſeth; and be ſure to 
keep it up to the ſame height and'quantiry as at 
the firſt : Pur into it a lirtle Roſemaryz accord- 
ing to the quantity that you make, and boil it 
half a quarter of an hour; ſcum it very well. 
Y.ou may put a little Ginger into ic, onely to 
elve it a ralte thereof, and let ic have a lictle 
walm of heac after ir, Then rake and purit in- 
to a Woadden veſlel, (which muſt be well 
ſcalded, leaſt it taſte of apy thing ) let ir ſtand 
all night, and the next morning firain ic chrovgh 
a ſieve of hair, 0 

Then if you pleaſe, yon may boil up your 
grounds that ate in the botrome of the veſſel 
with three or tour quarts of wacerz and when 
ic is cold, (iraia ir, to the reſt, and put to it a 
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”  Hirrle good light barm, That which yoy make 
- In the winter, you muſt ler it ſtand three days 
and three nights covered up, before you bottle 
ic up; and rwo nights 'in ſummer , and then 
bottle it up. But be ſure, you ſcum off the 
barm before the bortliog vp. 

Your Veſſel , which you intend to boil your 

Meath in, muſt ftand in ſcaldipg water, whilſt 
.*. you boil yorr Meath; ic will driok up the leſs 
of your Meath. Four ſpoonfuls of good -new 
Ale-barm will ſerve for five quarts of honey. 
As you delire your Metheglin in'ftrengtb, ſo 
cake at the firſt eicher of the quantities of water, 
Five quarts is reaſonable, 


Hydromel as 1 made it weak, for the 
Duet HMother. 


/ 


Take 1$ quarts of ſpring-water, and one - 
quart of honey ; when che water" is warm , pur 
the honey intoit. When it boileth up, skim ir 
- very well, and continue skimming 1t, as long as 
any ſcum will riſe. Then put in one Race of 
Ginger ( liced in thin flices,) four Cloves, and 
2a lictle ſprig of ereen Roſemary, Let cheſe boil 
' In rhe Liquor ſo long, till in all it haye boiled 

one hour, Then ſet it ro cool,rill ic be blood- 
warm ; and then put to it a ſpoonful of Ale- 
 yeſt. When ir 1s worked up, put it-into 2 
veſſel of a fir ſize; and afrer two or three 

: days» 


(37) ”" 
days, bottle ic up, You may drink ic after 
weeks, or two moneths. ij 
Thus was the Hydromel made that 1 gave 
rhe Queen, which was exceedingly liked by eve- 
I body . ? 


Several ways of making Ietheglin- 


Take ſuch quanticy as you judge- convenient 
of Spring, or pure rain- water, and make it boil 
well half an hour. Then pour it our into a 
Woodden fat, and let it ſertle 24 honrs. Then 
power oft the clear, leaving the ſediment in 
the botrome. Let ſuch water be the Li- 
quot for all che ſeveral Honey-drinks, you will 
make. | ' bs nk 4 

I, Warm ſixteen Gallons of this water ( luke- 
| warm ) and put two Gallons of Honey to it, in 
2 half tab or other fic Woodden veſſel. Lave 
it very well with a clean arm, or woodden 
battledoor for ewo or three hours, diſſolving 
the honey very well in the water. Lec ic fiand 
thus two or three days in wood, laving ic chrice 
a day, a pretty while each time. Then par it 
back into your Copper and boil ic gently,till you 
have ſcummed away all the foulveſs chat will 
riſe; and clarifie 1e with whites of Egos:Then pur © 
into it a lirtle handful of cleanſed and fliced 
white: Ginger, and a little mace;when they have 
boiled enovgh,put ip a few Cloyes bruiſed,avd a 
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| Aick of Cinamon and a lictle Limmon-peel, 
and afrer a waſjm or two » pour the Liquor into 
2 woodden half tub, with the ſpices init, 'Cover 
it cloſe wich a Cloth and blanquer., and ler it 
ſtand ſo rwo days, Then Jet che liquor run 
| through a bolter, ro ſever the ſpice, Ropping 
before any ſettlings'come. Then pour this 
clear liquor into pottle- -bottles of glaſs, not 
filling rhem by a fingers breadth or more: .Stop 
them cloſe with Cork tied in, and ſet them i ina 
cool place for 6,7 or 8 weeks: 

2, In fourty Gallons of the firſt boiled and 
ſettled water, boil five *handfuls of ſweer-bryar 
rops, as inuch of Cowſlip-flowers, as much of 
Primcofe-tlowers, #8-much of Roſemary-flow- 
ers, as much of Sage-flowers,as any of Borage- 
flowets, is many of Buzloſs-flowers; rwo hand- 
fuls of the tops of Betony , - four Handfols of 
Agrimony, and as many of Scabious, one hand» 
ful of Thyme, as much of Sweet-marjoramm, and 
two ounces of Muſtard-ſced bruiſed, When this 
hath boiled ſo long, that you judge the water 
hath drawn out all the vercue of the Herbs 
{which may be in half an boar) pout onr all 
into ayatre to cool and ſertle. Scum away the 
herbs, and pour the clear from the ſediment, 
and to every four 'gallons of liquor { luke- 
' Warm ) put one oali6n of honey, and Jave irro 
diffolve rhe honey, [ecring it Rand two' of three 
b Lays, laying it well thrice every. day. oi 
- ST. a0 | O1 
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boil ic till ir will bear an Egge bigh, then cla- . * 
rife it with whites and (heils of E285 and | 
pour ic Inco a vatte to cool, which it will do 
in a days ſpace or betcer, Whilttit is yer lake- 
warm , pur Ale-yeſt to 1t, (no more then is 
n-ceſlary ) to make it work, and then run ir 
into a Rundle: of a fic Size, that hath been ſea- 


[- ſoned with Sack; and hang in it a boulte- bag 


containins half a pound of "white Ginezer clean- 
ſed and ſliced, three ounces of Cloyes and as 
much of Cinamoti bru ſed, as much Coriander 
ſeed prepared, and as much Elder-flowers. As 
it purgeth and conſumerh by running over the 
buns; pur 1a freſh honey-liquor warmed, rhat 
you -keep or make on purpoſe for that end. 

When the working is even almoſt at an end, ftop 
it vp cloſe with clay and ſand, and havegreat 
Cate to keep 1t always cloſe ſtopped. After a 
year draw it 1oto pottle Glals-bottles ſtopped 
w'£1 ground ftoppelg of glaſs, and keep them in 
a cool place, (1! they are rexdy ro drink; if they 
as yet bznot ſo. * 

| Have a czre, that never any Liquor ftay in 
Copper longer then whillt ic 1s to boil. 

In 20 Gallons of the firſt boiled and 
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ſertled water , boil fix handfuls of Sweer-bryar- = 


leaves, as many of Cowſlip- floygers, as many of 
Primroſe-flowers, and as many of Roſematy* - 
flowers; and half a handful of Wild. thyme 
ducing the ſpace of a quarter or half ag hour, _ } 
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Fe | (49). - 
Then take the clear, and diflolye in it a Gxth 
-- parc of honey, doing as above for the boiling 
and clarifying it, But boil it not co bear an 
Egoe, but onely till it be well ſcummed and 
clarified. Then pour it jpto a woodden Tub, 
and Tun it with Ale-yeſt, when ir is in due 
remper of coolneſs, as you would do Ale- 
wort; and let it work (cloſe coyered ) ſuf- 
ficiencly, Then Tun it up into a ſeaſoned fir- 
kin, and put into ita toſt of white-bread ſpread 
with quick Muſtard, and hang it in a boulter 
bag containing looſly ſome Ginger, Cloves and 
Cinamon. bruiſed, and a little Limon-peel and 
Elder-fowers, with a Pebble-Rone ac the bot- 
rome, to make it link towards the botrom, and 
} Faſined by a firing coming out of the bung to 
+ hinder it from falling quite to the bortome, 
Stop the bung very cloſe, and after fix weeks or 
two moneths draw it into bottles. 
F 4- In 20 Gallons of boiled and ſettled. wa- 
© , ter, boil a quarter of an hour ten handfauls of 
L ſweet bryar-leayes, and as many of Cowſlips. 
Then let it cool and ſettle in wood, and rake 
. the clear; and to every four Gallons of Li- 
quor put qne of honey, diflolying ic as the 
others formerly ſer down, Boil it, till no more 
ſcum riſe, and chat a fourth part be conſumed. 
Then clarifie it with whices of Eggs and their 
E ſhells, and make it work with yeſt. After ſuf- 
{ -ficient working Tup ic pp, hanging in it 8 8s, 
L | Wit 
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with Givger, Cloves, Cinamon and Limon-_ 
peel, Stop it very cloſe, and after two or three: 
moneths, draw it into bottles, 


My Lady Morices Meath. 


Boil firſt. your water with your herbs. Thoſe 
ſhe likes beſt; are, Angelica, Balm, Borage, and 
a little Roſemary ( not half ſo much as” of any 
| of the reſt ) a handful of all regerher, to two- 
or 3 Gallons of water, After about half an hours 
boiling, ler the water run through a ſtrainer (to 
ſever the herbs from it) into Woodden or 
earthen veſlels, and let it cool and ſettle, To 
three parts of the clear, put one or mare of 
honey, and boil it till ic bear an»Epgge, leaving 
as broad as a ſhilling our of the water, skimivg 
Ut very well. Then power it out into veſſels, as 
| before; and next day, when it is almoſt quite 
cold, power it into a Sack-cask, wherein you 
- have fiſt pnr a little freſh Ale-yeſt, about rwo 
ſpoonfuls co ten Gallons. Hang in it a bag with 
a little ſliced Ginger, bur almoſt a Porenger full 
of Cloves, Cover the bung lightly, till it have 
done working; then ſtop it up cloſe. You may 
rap and draw it a year or two afcer. It is excel- 
lent good. 


My Lady Morice ber Siſter makgs hor's thus : 


Diſſolye your honey In the water till 1t beat 
ap Egge higher or lower , according to the 
St ſtrength 
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Rrevgth you will have ic of, Then pur into it 


ſome Sea-warm. wood and a little Roſemary, 
and 24 little Save; about two good handfuls of 
all together, ro cen Gallons. When ir hath 
boiled enough to take the vertue of the becbs, 


skim them out, and irew a handful or two oft 


fine Wheat: flower upon the boyling Liquor. 

This will draw all che dregs to it; and ſwim 
at the cop, ſo that Fon may skim all oft roge- 
ther. Andrthis ſhe holderh the beſt way of cla- 
rifying the Liquor, 2nd making it look pale, 
Then: pour it into. yeilels as above to cool, Let 
it ſtand three days; then Tun It up-1nto a Sack 
cask withour yelt or Spice, and keep it ſtopped 
call ir work. Then ler it be open, till it have 
done working, (filling it up (till with other 
honey-drink., Then (op ir up cloſe for a year 


or two, You ny at ficlt Rop it ſo, that the. 


firovg. working may throw out the liopple, and 
yertkeep it cloſe, till 1t work Rrongly, She ſaith, 
that ſuch a ſmall proportion of wormwood ot- 
vethiir a fine quick taſty and a pale colour with 


- aneye of green. The wormwood muſt not be 


ſo much, as to diſcern any the leaſt bitterneſs 


In the caſte; bur that the compokrtion of ir 


wich the honey may give a quickneſs. The 
Roſemary and Sage muſt be a- great. deal leſs 


then the Wormwood, Sonetimes ſhe ſtopperh 
It *up cloſe as ſoon as ſhe hath Tunned 1t, and 
ters ir. cemain ſo for three moneths. Then 
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piefce it anddraw it into bottles, which flop 
well, and tie down the Roppels. This will keep 
ſo a long time. She uſerh this way mot. Ic 


makes che M=ad drink exceeding quick apd plea- 


ſanc. When you picrce the Catks it will flie 
our with exceeding force,and be ready to throw 
- our the {topper and ſpigor. 


To make White Meath. 


Take Roſemary, Thyme, Sweer-bryar, Pepy- 
royal, Bayes, of each one handful ; ſteep 
them 24 hours in a bowl of fair cold water co- 
yered cloſe ; next day boil them very well in 
another water , till the colour be very bjeh'; 
then take another water, and boil the ſame 
herbs in it, cill it look oreen ; avd ſo boil them 


in ſeveral waters, til they do but juſt change 


the colour of the water, The firſt waters are 
thrown away, The laſt water muſt fignd 24 
hours with-the herbs in ir, The Liquor beigs 
rained from them, you muſt pur in as much 
fine honey cill ic will bear. an Ezge ;+you muſt 
work and labour the honey with the Liquor a 
whole day, oull the honey y conſumed; "then 
ler it and a night a'tlearing, In the nothing 
put your L'quor a boiling Fad z quarter of an 


hour, wich the whites and ſhells of fix Eggs, So 
Rrain ic through a bg, and jet ic ſtand a day a 


cooling ; ſo Tun ir up, and pur into the veſſel in 
a Linnen bag, Cloves, Mace, Cinamop and 


Nut- 
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$ bruiſed altogether. If you will have 


three Egos, of barm a ſpoonful, and as, much of 
Wheaten-flawer. Then let ir work before you 


| Nopir, afterwards top ic well with Clay and 


Salc, A quart of Honey to a Gallon of liquor, 
and fo proportionably for theſe Herbs. 


Sir William Paſton's Meathe: 


Take ten Gallons of Spring-water, and pur 
cthereiv ten Pints of the beſt honey. Lec this 
boil half an hour, avd ſcum ir very well ; then 
pur in one handful of Roſemary, and as much of 
Bayleayes; with a lictle Limon-peel. Boil this 
half av hour longer; then cake ic off che fire, and 
put.1t into a clean Tub; and when it is cool, 
work it up wich yeſt, as you do Beer. When iris 
Wrought, put it into your veſlel, and op it ve- 
ry cloſe. Within three days you may Bottle 


.. ity and inten days after it will be fic to 


drink. 


Amther pleaſant Meathe of 
Sir William Paſton's. 


To aGallon of water pur 2 quare of honey, 
about ten ſprigs of Sweet-Marjoram ; half to 
many tops of Bays. Boil theſe very well toge- 
ther, and when it is cold, boccle ic up. I; will 


| be-cen days before it be ready to drink. | 


Antther 
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Anither way of making Meath. 


Boil Sweet Bryar , Sweet Marjoram, Cloyes 
and Mace in Sprivg-water, till the water taſte of 
chem. To four-Gallons of water put one Gal- 
lon of honey, and boil it a lirtle to $skim and 
Clarifie it. When you are ready to take it 
from the fire, put in a little Limon-pee!, and 
pour it into a Woodden yeſlel, and let itſtand 
eill 1t 1s almoſt cold. Then put in ſome Ale- 
yeſt, and ſtir ir alrogerher, So ler it ſtand cill 
next day, Then pur a few floned Raiſins of the 
Sun into every bottle, and pour the Meath vp- 
 onthem, Stop the bottles cloſe, and in a week 
| the Meath will be ready to drink. 


Sir Baynam Throckmorron's Adearbe, 


Take four quarts of Honey, good meaſure 
pur to ic four Gallons of water) let ic ſand all 
night, bur ſtir it well , when you put it coge- 
\ ther. The next day boil ir, and pur co it Nut- 
megs Cloyes, Mace and Ginger, of each half an 
ounce.Let theſe boil with the honey and water 
cill it will bear an Egge at the top without fink- _ 
ing ; and then it is enough, if you ſee the Egge 
the breadth of a fix pence. The nexc day pur ic 
in your veſſel, and put therero two or three 
ſpoonfuls of barm ; and when ic hath done 
working, you may ( if you like it) put in a 
lictle Amber-greece in a clout with a lone to ic 
£0 
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© make it (ink. This ſhould be kept a whole 
year before 1r be drunk; it will drink much the 
berrerziree from any alt of the honey,and rhen 
it will look'as clear as Sack. Make 1t not cill 
Michaclmas, and ſet it 1n a cool place. You may 
drink * a quarter old, bur it will not taſte (0 
pleaſanc then, as When 1t is old, 


To make white M:theplin. 
Take a Gallon of Honey ; pur to it four Gal- 


boil them in a Kettle, eill a Gallon be waſted 


a veſſel ro cool. When it is almoſt as cold as 
Ale-worrt, then clear it out into another veſſel : 

; Then pur Barm upon ir,as you do to your Ale, 
E.. and ſo ler it work. And then Tun it wp 1ato a 
'P veſſel, and put into it a bag with Ginger, 
7 Cloves, and Cinamon bruiſed * a little, and ſo 
hang the bag in the veſſel, awd Rop ic up very 
cloſe; 2nd when it bath food a month or fix 
weeks, bottle ir rpand ſo diiok ir, You may 
pur 1a a lictle Limmon-peel inre ſome of your 
Metheglin, for thoſe chat like that ralte ; which 
molt perſons do very. much. 


\ A Recej pz for making of Meath. 


Miſtreſs Heber tellech me , that the way of 
making Honey-drink 10 Reſts , is thus ; Take 
&  -for example, 100 Gallons of Spring mages 
33 oil 


Tons of water ; tir them well rogerher, and. 


with boiling and ſcumming. Then put it into 


a) 
boil it a little; then ler ir ſtand 24 hows to 
cool, «nd much ſediment will fall ro the bor- 
rom ; from which pour the clear, and warm it, 
and put. 20 or 25 Gallons of pure honey to it, 
and jade 'it a lopp time with a great woodden 
battle-dore, 11! ir be well diſſolved. The-next 
day boil it gently, till yon have skimed off all 
the ſcum that will riſe, apd that it beareth an 
Eooce boyant. And 1n this Liquor you muſt put 
in the dne_c:me, a little quantity of Hops, a- 
bont two handfuls, which muſt boil ſuffictencly 
in the L'quor, Put this into the cooling fat to 
cool two or three days, When it 1s about milk- 
warm, take white-bread and cut it into'toſts, 
npon which, ( when they are hot) ſpread mo- 
derately thick ſome freſh ſweet Ale-yeſt, and 
cover the ſuperficies of the Liquor with ſuch 
rofts; Then coyer the Tub or Far with a double 
courſe ſheer, and a blanckec or two, which rye 
f;ſt about ir, This will make your” Liquor 
work up highly. When you tind it is near it's 
height of working, 2nd that the Liquor 1s-rifen 


ro the top of the Tub (of Which ir wanted 8 - 


or 10 Inches art firſt,) Skim off the toſts and 
| yeſt, apd Tun ic up in'a hogſhead: which top 
cloſe z bur afrer 24 hours draw It into another 
barrel : for it will leave a great deal. of ſedi- 
ment. It will work again in this ſecond'bagrel. 
After other 24 hours draw ir into another bar- 
rel, and then ic will be clear and pale bike 

t White« 
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bruiſed ſpice ip the bung; and after five or ſix 
; months it will be fic to drink. It you would 
haye your Meath taſte of Raſpes, or Cherries 
( Morello, ſharp Cherries, are the b:R) prepare 
che water firſt with them; by putting five or fix 
Gallons of eicher of theſe fruits, or more, into 


to have all their juyce : bur ſtcain the Liquor 


proceed wich this tirted water, as is ſaid a- 
bove. Yea may make your Liquor as ſtrong, 
as you like, of the fruit, Cardamom-ſeeds 


the pleaſantneſs of the drivk. Limon-peel, as 
alſo Elderflowers, 


My Lady Bellaſliſes Meath. 


The way of making is thus, She boiſeth rhe 
honey with Spring-water, as 1 do, till ir be cleer 


a pound or two of good Railins of the Sun; boil 


\ Then pour it into a Cowl or Tub to cool, In 
about 24 hours it will be cool enough to pur the 
yelt. co it, beivg onely Luke-warm : which do 
thus : ſpread yelt upon a large hot roft, and lay 
ic upon che top of the Liquor, and coyer the 
Tub well, firft with a ſheer, then with cover- 
lers, that it may work well. When it 15 wroughc 
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white-wine, Stop it my cloſe, havging r | bag of | 


this proportion of water in which bruiſe them - 


fromthe Grains or. Seeds, or Stones, And they - 


mingled wich the ſuſpended ſpices, adde much ro 


fcumed; then to every Gallon of Honey, pur in 


chem well, and cill che Liquor bear an Egge. 
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up to it's height, before it begin to fipk, put it. 
into your barrel, lect; ng it run z throueh a looſe 
open lirainer, to ſever the Railins and dregs 
from it, Scop It up cloſe, and after it bath been 
thus eight or ten days, draw it into botcles, and 
inco every bottle pur a cod of Cardamoms,ha- 
ving firſt a lictle bruiſed them as they lie in the 
cod; and opening the cod a little, that the Li- 
quor may ſearch into, ir, Stop your bottles 
Cloſe, and after three or four moneths you may 
dripk, and ic will be very pleaſant and "eds 
and look like white wine. 


Another Metheg lin, 


In evety three Gallons of water, boil Roſe- 
mary, Liverwort, Balm, ana, halt a handful, and 
Couwſl ps ewo handfuls. When the water hath 
ſufficiently drawn out the vercue of che herbs, 
pour all into a Tub, and ler it ſtand a'l night, 
Then (train it. Ard to every three Gallens of 
the clear Liquor (or 2 +, if you will have 
your drink ſtronger ) pit one Gal!on of honey, / 
and boil it, till it bear an Epge, ſcuming it till no 
more ſcum will riſe : which to make riſe the 
becrer, pur in now and then a Porrenper full of 
cold water. Then pour 1t into a Tub, and let it 
ſtand to cool, till ic be blood-warm » 'and then 
put by degrees a Pint of Ale-yelt to it, to mike 
' 1t work, So let it ſtand three days yery cloſe co- 
vered. Then skim off the yett, and pur it into 2 
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ſeaſoned barrel; but Rop it not up cleſe; till it 
haye done hiſſing. Then either ſtop it yery 
cloſe, if you will keep ir inthe barrel, or draw 
it into botcles. Put inio this proportion, 
Ginger ſliced, Nurmegs broken, ay4zone ounce, 
Cinamon bruiſed half an ounce in a bag, which 
hapg in the bung with a ſtone in it to make it 
ſink. You may add, if you pleaſe, to this pro- 
portion of water, or one Gallon more, two 
handfuls of Sweer-bryar-lzayves, and one of 
Betony. 


Mr. Pierce's Excellent white Metheg lis 


In a Copper, that holdeth conyeniently 
, three hogſheads, or near ſo much, boil the belt 
water, ( as full as is fitting) As ſoon as it boil- 
eth well and high, pur co it four handfuls of 
Sweet-bryar-leaves, as much of Eye-bright : 
two handfuls of Roſemary, as much of Sweer- 
Marjoram, and one of Broad-thyme, Let them 
boil a quarter of an hour (He letteth them boil 
no longer, to preſerve the colour of the Me- 
theglin pale) chen ſcum away the herbs, ſcum- 
ing alſo the water clear. Then lade out the 
' water, ( letting it run through a Ranch-Sieve ) 
into a. wide open veſlel, or large Vate to cool, 
leaving the ſettlement and dregs. ( He often 
leaves out the Eye-bright and Thyme, when he 
providerh chiefly for the 'pure taſt ; though the 
Eye-bright. hurts it ;buc lictle, ) woen ' 
(010; - 
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blood-warm, put. the honey £o it, | about one 
patr, to four of water ;'/but becauſe this doth nor 
determine the proportions exactly (for ſome 
' honey wyl make it (repger then other ) you 
- muſt do chat by bearing up an Egge. Bur ficlt, 
lave and ſcoop your misture exceedingly, ( af 
leaſt ap hour } chat the honey be nor onely per- 
fectly diſſolved, but uniformly mixed thiough- 
out the water, Then cake ovr ſome of 1c in a 
oreat Woodden bowl or pail, and puc'a good 
pumberc, (ten or twelve) New- laid-egges 10- 
ro It » and as round ones as may be ; For long 
ones will deceive you in the (wimine ; and 
ſale ones» beivg lighter then new, will emerge 
out of the Liquor, the breadth of a fix pence, 
when new ones Will not a_ groats-breadrh, 
Therefore you take many, thac you make a q 
medium of thelr ſeveral emergings; unleſs you . '* Þ 
be certain, that they which you uſe, are imme- | 
diately then laid and very round. The rule is, 
that a Groats- breadth ( or rather bur a three- 
pence) of the Egg.ſhel mult Swim. above the 
Liquor ; which then pur again into your Cop- 
' per to boil. It will be ſome while, before it. 
boil, (peradventure a good quarter of an bour) 
but all that while ſcum will riſe, which skim a- 
way Rill as 1c riſeths and ic ſhould be: clear 
 ſcummed by then ic boileth:: which as ſoon as 
4c doth;curo up. an hour'Glaſs, and ler ic boil 
well # g00d.hour, A. good quarter before-the 
| E 2 hour 
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hour is out; put to it a pound of White-Ginger 
beaten exceedingly ſmall and ſearſed { which 
will ſever all the sx1ns and courſe parts from 
the fine) which having boiled a quarter of an 
hour, ſo to make up the whole hour of boiling, 
pour out the Liquor into wide open Vars to 
cool, "When ic is quite cold, pur a pottle of 
New-ale-barm into a Pipe or Butt, Randing 
endwiſe with his head out, and pour upon ir 4 
Pail-full of your cool Liquor our of one of the 
Vacs ; which falling from high upon it with 
force, will break and diffipate the barm into 
atoms, and'mix it with the Liquor, Pour im- 
mediately another pail-ful co char,continuing to 
do ſo, till all che Liquor be iy, Which by this 
time and this courſe will be uniformly mix- 
ed With the barm, -and beoin to work, Yet 
ſcoop and Jade it well a while, to make rhe 
mixtion more perfe&, and ſer the working well 
on foot, Then cover your But-head with a 
ſheer onely in Summer , but blankets in Win- 
rer 3 and let your Liquor work about 24 hours 
or more. The meaſure of that is, till che 
barm ( which is raiſed to a greac head ) begin- 
netha lictle tofall. Then preſently ſcum of the 
thick head of the barm , bur take nor all away 
Fo ſcrupulouſly, bur that there may remain a lic- 
tle white froth upon the face of the 'Liquor. 
Which ſcoop and Jade ſtrongly, mingling all to 
the bottom, chat 'rhis linle 'remainivg* barm 
2:01 may 
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may by this agitation-be mixed a new with che 
whole. Then immediately Tun this Liquor. in- 
to two hogſheads that have ſeryed for Spaniſh. 
wine (be ture co hl them quite fall) and there 
let it work:two or three days; chat is to ſayztill 
you fſce that all che feculent ſubſtance is 
wrought our, ard thar what runveth our, be- 
oinneth-to be clear, though a lictle whitiſh 'or 
frothy. on the upperſide of the (iream that runs 
down along the outlide of the hogſhead. (Tf 
there ſhould be a little more then to' fill two 
hogſheads, pur ir.in a Rundlec by it ſelf.) Then 
take ſome very ſtrong firm) Paper, and wet it on 
one fide with ſome of the barm that works out, 
and lay that fide over the bung to cover it cloſe. 
The barm will make ic Rick faft to the hogſhead. 
This .coyerivg will ſerye for a moneth'or two. 


Then ftop ic cloſe with trons Cork firred to the 


hole, with a linnen abounr ir, to preſs 'ic faſt in: 
But lera little vent witha peg io it be made in 
bogſhead,, in ſome fic place above, Th's may be 
- fir ro broach in five or (ix moneths ; bur three. 

weeks or a moneth before you do ſo, put+ into 


each hogſhzad half an ounce of Cinnamon; 
and two ounees of Cloves beaten into-,mo(t' 


ſaubtile powder, (Somerimes he leaves ont the 
Cloves) which will give.it a moſt pleaſant fla-' 
vor ; and they ( as the Gipger did ) fipk down: 
ro the. bottome and never tro:ble the Liquor. 
If they be pur in long before ( much more if 
v17 E 3 they 
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they be boiled) whey tobſe all cheir taſte and 
Spicics entirely, This will Laſt very well half a 
year drawing. Bur if you ſtay broaching it & 
year, and chen draw 1t- into bottles, it will keep 
admirable good three or four years, growins to 
be much becter > then when broached ar fx 
moncbs end. Ir will be-purer, if you firſt boil 
the water by it ſelf, thewlec ic ſertle 24 hours ; 
and pour che clear from. che earthy ſediment, 
which'wi'l be great, zndoifſolve your honey in 
th:r. You may Aromatiſe it with Ambergreece 
or 'Muxk, or-both- (it you like them ): by diſ- 
ſolving a very few Paſtils in a Runlec of this 
Liquor » When you draw it into little veſſels, (as 
He uſeth to do after five-or fix moneths)! or with 
afew drops of the Extract of them, - This Me- 
rbeglin.is a great Balſom and firengthener of 
the Viſceras is excelleiic in colds and covehs 
and- confamptions, For which laſt they uſe to 


bury ic (like wine) or rather onely hear ic. 


Then diffolye the yolk: of an Egoeortwo ina 
Pint of it; and ſome freſh Burrer " and drink it 


warm in the morning. faſting. 'As ir comes | 


from the Barrel or RBoccke: i It 1s uſed ro be drank 
a large. draugbe (without any alteration or ad- 


- mixtion, , with a tote early inthe morning 


(Cearing:the coſte) when they intend to dine 


Jate.. Conſider of making. Merbeglin thus with 


) ox rain water | ( of the Equint) or 
Sls :.:t i SESTEP) 
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., The handfuls. of Herbs, are natural laree 
handfuls (as much as you.Can take up in your 
hand) not Aporhecaries handfuls , which are 
much leſs, If a pottle of Barm do not make it 
work enoueh to your mind, you may put in a 
litcle more. Diſcretion and Experience muſt 
regulate thar. | Ws 
You may make ſmall Meathe the. ſame way, 
putting but half the proportion of honey or 
leſs, But chen after three weeks or a months bar- 
relling, you mult bottle it. | 


Ay Excellent way to make CMethegltn y. called 
the Liquor of Life, with theſe follow- 
ing Ingredients. © 


| Take Bugloſs, Borage, Hyſſop, Organ, Sweet- 
majoram, Roſemary, Erench-cowſlip, Colts- 
foor, Thy me, Burner, Self-heal, Sanicle a lictle, 
Berony , Blew-buttons, Harts-tongue, Meads- 
ſweer, Liverwort, Coriander two ounces, Biſt- 
ott,. Saint John's wort, Liquoriſh, Two ounces 
of Carraways, Two ounces of Yellow-ſaun-. 
ders, Balm, Bugle, Half a pound of Ginger, and 
one ounce of Cloves, Agrimony, Tormentil- 
roots, Cumfrey , Fennel-roor's, Clowns-all- 
heal , Maiden-hair , 'Wall-rew , Spleen-wort, 
. Sweer-oak, Pauls-betony, Mouſe-ear. 
For two Hogſheads of Metheglin, you take 
two handfuls a-piece of. each herb, Excepting 
' Sanicle ; of which you take bur half a band- - 
WIEN Ls ; ful, 


ful. You make it in all things as the wh'te. 
Mcarbe of Mr. Pierce's is made, exce ting as 
followeth. For in that you boil the hert ; bur a 
quirter of an bour , thar the colour may be 
pale : Bur in this, where the deepneſs of the 
colour 1s not rezarded, you boil them a good 
hour, that you may .cer a'l the yerrue our of 
them. Next for the Rrenech of 1r.; whereas in 
that, an Egge is to Emerge Ollt of the Liquor 


eo Emerge a large Groats-breadth. Then in this 
you take but h.1f a pound of Ginger, and one 
ounce of Cloves. . Whereas the white h, ith one 
pound of Ginger, 2nd two ounces of Cloyes, To 
ths. you vſe three quarts, or rather more of Ale- 
yeſt ( freſh and pew ) and when 2ll your Li- 
quor-is in a big flendert1! pipe with che nar- 
rowelt circumf-rence that may b+ 2 (which makes 
it work better then a bro. 4 one, Where the 
Spiries loole themſelves ) you have the yelt ina 
large Nogein with a. handle, or pail, and pur 
ſome. of the Liquor tots. and, make thax work ; 
theb pour.1i trom. pretty bigh unto the whole 
quay'ity inthe pipe, and lade it ſtrongly wich 
- thar Noggin ive or fix, or eight times, pouring 
It every time from high, and working ic well 
rogether, char ſo every Arome of the 'yeſt may 
be mingl:d w'th eyery Arom? of the Liquor, 


may alſo, uſe in the waite, It is b={ nor 
to 


i 


p Ada _ "4s 
4 - " * * 37 A 1 be as 4 1”, DA. ior 
wh «aL , CN OE? SOFT; ; I Lf Jo FEET wo OA x) 
oY I \ Y « Kh Y \H, TEI'CyY - TEST 7 z S [ % 
o 1 T L = x 2 OY, bs b UN F IS>44 \ 
ak VN i CHE bd L Savtnc Gas 26A. Ea OT ITAS. K 4 . 
4 Os 3 & yk "0. th _ TTY # 
BE f 4 
he + A dy 
- 
4 


buc che breadch of a three pence; in' This 1t is 


And rais'.contle (12 chis particular ) you 


hn © » . y on at nt Yrenga of OT OR ge EO , m 
} >, SSN © RE © Of, RV OD Boon ed 10 WP hob 36 Aa. & Ro 300 OT 4 
« * . R <2 f uh Poke ith, "8 i'Y * WP" 5: S442 4 : ws $- #7 ns 2 
_ F _ # n . 
"4 . 
T 
( } 


to broach this, till a year be over after the 
making Il, | 


To make good OM theglin, 


| Take to every Gallon of Honey, three Gal-\ 
lons of water, and pur them both together, and 
ſet chem over ſo ſoft a fire, that you may endure” 
ro melr and break the honey with your hands, 
When-che honey is all melted, par in an Egye, 
and ler ir fall gently to the botrome, and if 
the Egge riſe up to the top, again of the Li- 
quor, then is it {tropg enough of the honey ; 
bur 1f ir lie ar th: boctome, you muſt put in 
more honey, flirring of it, till ir do riſe. If 
your honey be: very "good , It will bear balfa. 
Gallon of water more ro a Gaſlon of Honey. 
Tien take Sweert-bryar ,, Roſe-mary, Bayes, 


Tnyme, Marjotam, Savory, of each a good hand- - 


ful, which mnt be cyed up all cogether ina bun- 
ale. This P:opottion of herbs will be ſuffici- 
ent for 12 Gallons of Metheelin ; and accord- 
ing to the quantity" you make of Methegl'n, 


you muſt add, of your herbz or take away. - 


| When you have pur theſe things together ſet 
It upon a quick fire, and ler ir boil as faſt as 
you can for half an hour, or better, skiming of 
it vety clean, which you muſt Clarifie with wo 
; or three whites of Eggs, Then take it off from 
the fire, and put 1r preſently into ſome clean 
covers, and let if ſtand till the nexr morning; 

then 
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then pour the clear from the bottom and tun ic 
up; purting in a lictle bag of ſach ſpice as you 
like, whereof Ginger muſt be che moſt. Afrecr ic 
hath Rood ſome chree or fonr days, you m 


| put. in {ome cwo or chree ſpoonfuls of good- 
ale-yeſt; it will make it ready the ſooner to - 


drink, if you let ic work together, before you 
top It up. - | | ; 

- The older the honey is, the whicer coloured 
the Merheglin will be. | 


To make White CMetheolin of 
Sit John Forteſcue. 
- Take twelve Gallons of water, one handful 
of each of theſe herbs, Eglantine, Roſemary, 
Parſley Strawberry-leaves, Wild-thyme, Balm, 
Liyer-wott, Betony, Scablous;. when your wa- 
cer begins to boil, caft in your herbs, and ler 
' them boil a quarter of an hour. Then ftrain it 
from the herbs. When it 1s almoſt cold, then 
put in as much of the befthoney, as will make 
it. bear an Epge, to the breadth of two pence ; 
and fiir ic till all the honey be melced. Then 
boil ic well halt an hour ar the leaſt, and pur 
into it the whites of fix Eggs bearen to a froth 
to clarifie it; and when ic hath drawa all the 
ſcum to the top, t:ainit into woodden veſlels. 
When it is almoſt cold, pat barm to it, and when 
w worketh well, Tun it into a well-ſesſoned 
yzllel, where neicher Ale nor Beer hath Beep! 
Jo or 
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for marrivg the colour ; and when it hath done 
working, take a good quantity of Nutmegs, 
Mace , Cinnamon, Cloves and Ginger: bruiſed, 
and pur ir ivto a boulter bag} and hang it inthe 
barrel. - | 
If you will have ir taſte! much of the' ſpice, 
let it boil 3 or 4 walms init, after you have put 
in the hovey. Burt that will make it have a deep 
colour, 


A Receipt for Meathe. - 


_ To ſeven quarts of witer, take two quarts of 
honey and mix it well togecher ; then fet it on 
the firs to boil, and rake three or four Parſley- 
roots, and as many Fennel-roots, and ſhave 
them clean, and {lice them, and pur them into 
the Liquor, and boil ajlrogether, and skim it 
very well- all the while ic '1s a boyling ; and 
when there will no more ſcym riſe, then. is it 
boiled enouzh : bur be careful that none of the 
ſcam do boil into it. Then'take ic off, and lec 
it cool rill the next day. Then put ic up io 


coſe veſſel, and put chereto half a pipt of new 


060d barm) and a very few Cloyes pounded and 


put in a Linnen-cloth, and rie ir in che veſſel, 
and flop it npcloſe; and wichin a fortnight, it 


| will beready ro drivk : but if it Ray longer) it 
will be the betcer, MY 


My 
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| (66) 
' By Lord Gorge his Meathe, _ 

\ Take a ſufficient quantity of Rain-water, and 
boil in-it the rops of Roſe-mary, Eglantine, Be- 
tony » Strawberry-leaves, Wall-flowers,' Ba- 
rap2 and. Bugloſs, -of. each: one handful; one 
ſprig.of Bays; -and two or three of Sage. Then 


rake ir off the fire, and-put a whole raw Egge 
into it» and pour ſo much honey to it, t1ll the 


_- 6 
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$kiMming it very well, and ſo let it cool, Then 
Tuo it upz and put Barm co it, ther it.may fer- 
ment .wzll. Tien (op it up, and hang-1n ic 
ſuch ſpices, as you like beſt, It will not be right 
to drink. under three or four moneths. - 


' The Lady Vernon's White Metheg line 


Take three Gallons of water ( rain water is 
beſt) boil in it broad Thyme , Roſe-maryz 
Peny-royal of each three handfuls. Then pur 
It into a ſtone Pan to cool, and firaip away the 
F | herbs; andwheniciscold, pur in one quart of 
\ honey, and mixit very well; then put co it one 
| Natmeg,alicile Cinnamon, Cloyes.and'Gin- 
over; ſome Oravge and Limon-peels: - Then 
boil 'and ſcum it very well, while any ſcam 
wi'l riſe. Then put.in your ſpices, and try with 
a New.laid-egs ; and the ſtronger it is, the lon- 
ger you may keep 1t; and if you will drink it 
preſently, put it up in bottles, and rub che 

Corks 


Epuz :ifſe up to the top; then boil ir again, 
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Corks with yeſt, that it may touch ir, and ir 


will be ready in three or four days to drink, 
And if you make it in the ſpring pur no ſpices, 
bur Cloves and Cinnamon , and add Violets, 
Cowſlips, Marigolds, and Gillyflowets; and be 
ſure to (top your veſſel cloſe with Cork; and 
co this put no. yeſt , forthe Clove-gillyflowers 
will ſer ic to work. | FLO 


Several forts of Meath, S mall and $ trong. 


I. Small. Take ten Gallons of water, and 
five quarts of honey, with a little Roſemary, 
more Sweet-bryar , ſome Balmez Burner, 
Cloves, leſs Ginger, Limon Peel. Tun it wich 
a little barm : let ic remaio a week in 
the barrel with a bas of Elder-flowers ; then 
bottle it. 

2. Small, Take ten quarts of water, and 
one of honey, Balm a lictle; Minth, Cloves, 
Limon-peel , Elder-flowers, a little Givger ; 
wrought with a little yelt, bottle irc after a n'ghe 
Working. 

' 3. Strcng. Take ten Gallons of water; 
thirceen quarts of honey, with Angelica, Bor- 
reoe and Bagloſs, Roſemary, Balm and Sweet- 
bryar ; pour it ipto a barrel, upon three ſpoon- 
fuls of yeſt; hang in a bag Cloyes ,  Elder- 
flowers, and alictle Ginger, 2 

4. Very String. Take ten Gallons of Wa- 
ter, and four of honey, with aaathey 
| tle 
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little Sage, Roſemary ; pur it in a barrel , afcer 
rhree days cooling. Pur no yelt to ir, Stop 
'- ir cloſe, and bottle it after three or four 
months. 

5. Very Strong. To ten Gallons of water 
take four of honey. Clarifie ic with flower; 
and pur into it Angelica, Roſemary, Bayleaves, 
Balm. Barrel it without yeſt. Hang in a bag 
Cloves, Elder-flowers, a little Ginger. 

6, Very ſtroug. Take ten Gallons of water, 
and four of Honey. Boil nothing in ir, Bar- 
rel it when cold, without yeſt. Hang in it 4 
bag with Cloyes, Elder-flowers, a little Ginger 
and Limon: peel ; which throw away, when it 
hath core working y and ſtop it cloſe. You 
may make alſo ſtrong and ſmall by , putting 
into it Orris-roots; or with Roſe: mary , Be- 
tony, Eyebright and Wood-ſorrel: or adding to 
ic the tops of Hvpericon with the flowers of ir ; 
Sweet-bryar ; Lilly of the valley. 


To make Meath. 


Take three Gallons of water, 'a quatt of 
Honey ; if ic b2 nor firong enough, you may 
adde more, Boil it apace an hour, and ſcutn 
it very c'eav, Then take.it off, and ſer it a 
working at ſuch heat as you fer. Beer with 
oood yelt: Then put it 10 a Runlec, and ar 


into every one put a piece of Limon-peel and 
OT two 
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three. days end, draw it; out. in. ſtone þortles; 
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two Cloves. Ic is only pur into the Runler, 
whilelt it worketh, to ayoid the breaking of the 
Bottles. 


Sir John Arundel s White Meath. 


Take three Gallons of Honey, and welye 
Gallons of water: mix the honey and water 
very well rogether, till the honey is diſſolved ; 
ſo let it ſtand rwelye hours. Then put in a 
New-laid-ege ; if che Liquor beareth the Egg, 
that you ſee the breadch of a g2roat upon the 
Egg dry, you may ſer it over the fire: if it 
| Coth not bear the Ege, then you mult adde a 
quart or three pints more ro the reſt; and 
then ſet it over the fire, 3nd let it boil gently, 
rill you have skimed ir very clean, ard clarified 
1', as you Would do Suggar, with the whites of 
three New-Jaid-eges. When it 1s thous made 
clear from all ſcum, let it boil a full hour or 
more, till the fourth part of it is waſted; then 
take ir off the fire; and let ir ſtand till the 
next day, Then pur it into a veſſel. When it 
hath been in the barrel five or fix days, make 
a white colt, and dip it into new yeaſt, and pur 
the tolt into the barrel, apd let it work, When 
it hath done working, ſtop it vp very cloſe. 
This keep three quarters of a year- You may. 
drink ic within half a year, if you pleaſe. You 
may adde'in the boiling, of whit herbs you like 
the taſte,” or what is Phyſical, - | 
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To make Metheglin. 


Take eight Gallons of water, and ſet it oyer a 
clear fire in a Kettle; and when it is warm, 
put into ic ſixteen pound of very good honey ; 
tir it well cogether, till ir be all mixed; and 
When it boilech, take off the ſcum,' and pur in 
two large Nutmegs cut into quarters, and ſo 
| ler it boil at leaſt an hour. Then take it of, 
and put into ic two good handf:ils of grinded 
Malr, and with a white ſtaft keep beating ir ro- 
ether, till it be almoſt cold; chen ftrain it 
through a hair fieve Into a tub, and pur to it a 
wine pint of Ale-yeſt, and fiir it yery well co- 
ether; and When it is cold, you may, if you 
Þicaſe, Tun it up preſently 1D a veſſel fit for 
It, or elſe let 1t Rand, and work a day: And 
when it hath done working in your veſſel, top 
it vp very cloſe. Ir will be three weeks or a 
month, before it will be ready to drink, 


"pA To make white Meath, 


Take fx Gallons of water, and put in fix 
quarts of honey , ſtirring it till rhe honey be 
throvghly melted ; then ſer it over the fice, and 
when it 1s ready ro boil, skim 1t very clean. 
Then put in a quarter of ounce of Mace, fo 
muck Ginger , half an ounce of Nucmegs, 
Sweer-marjoram , Broad-rhyme, and .Sweet- 
bryar, of alcogecher a handful ; and boil __ 
Welt: 


vs. (23 


well therein ; Then ſer ic by, till it be through 
cold, and then Barrel It up, and keep it till 


it be ripe. 


To make 4 Meath good for the Li- 
ver and Lungs. 


Take of the Roots of Colts-foor Fennel 
2nd. Fearn each four Ounces, Of Succory- 
roots , Sorrel-roots, Strawbery-roots, Birter- 
ſweet-roots, each two. Ounces, of Scabious- 
roots and” Elecampane-Troots , each an: Ounce 
and a half. Ground-ivy » Hore-hound, Oak of 
Feruſalem, Lung-wort, Liver-wort, Maiden hair) 
Harrs-rongue of each two 0008. fulls. L1- 
coriſh four Ounces. Jujubes, Raiſins of the 
Sun and Currents of each two Ounces ; let the 
roots be ſliced, and the herbs be broken a little 
with your hands ; and boil all theſe in twenty 
quarts of fair running water, or, if you hayear, 
10 Rain Water, with five Pints of good whice 
honey , until one third pare be bailed away ; 
then pour the Liquor through a jelly bag often 
upon a little Cortander- ſeeds, and Cinnamon ; ; 
and when ic runneth very clear, pur It. in- 
to Bottles well Ropped, and ſet it cool 
for your uſe, and drink every morning a 
good draught of it, and at five in the aſter- 
NOONE, , 
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To make white Metheglin. 


Put to three Gallons of Spring-water,one of 
| honey, Firſt ler' ir gently melc; chen boil for 
an hour, continually , skimins it; chen pur it 
Into an earthen or a woodden veſſel,and when 1 
isa little more then Blood- warm,ſet ic with Ale- 
yeſt, and ſo ler it ſtand twelve hours, Then take 
off the yeſt, and botcle it up. Put inco it Limon- 
peel and Cloyes, or what beſt pleaſerh your 
taſte of Spice or Herbs, Eringo-roots put 
into it, whey ic 1s bolling, maketh it much 
better. - ; 

- Note, That if yob' make Hydromel by. fer- 
mentation in the hor Sun (which will laſt 
about fourty days, and requireth che ereater 
heat ) you mult rake ir thence, before it be 
quite ended working ; and ſtop it up very cloſe, 
| and ſet it ina cold Cellar, and nor pierce it in 
rwo months, ar the ſooneſt, Ic will be very 
good this way, if you meke ic ſo ſtrong, as to 
bear .an Egoe very boyant, I is beft made 
by raking all che Canicular days into your fer- 
mentation. - 


A very good Meath. 


'Part rhree parts of water to one of honey. 
'When the Honey 1s diffolyed, it is to bear an 
 Egge boyant, Boil ic and ckim it perfectly 
"clear. You m35 boil in ic Pellicory of the wall, 
6 nh 
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Agrimonyy or what herbs you pleaſe, To every 
ren Gallons of water, take Ginger, Cinnamon, 
axa, one Qunce, Nutmegs half an Qunce. Di- 
vide. this quantity (ſliced and bruiſed ) into 
two parts. Boil the one 10 the Meath, ſever- 
Ing it from the Liquor, when it is boiled, by 
runnipg through a ftrainer ; and hang the orber 
parcel, in the barrel by the bupg in a bag with 
a bulletin it. When it is cold, Tun ic. And 
then you may work it With barm if you pleaſe; 
but it is moſt commended, without, 


To make white Metheg lin, 


Take the Hony-comb, that the Honey is run 
out from them, and lay them 1n water over 
nighr ; nexc day ſtrain chem, and put the Li- 
quor a-boiling ; Then take the whites of two or 
three Eges, and clatifie the Liquor. When you 
have ſo done, skim it clean. Then take a hand- 
ful of Peny-royal ; four handfuls of Angelica ; 
a handful of Ro'emary ; a handful of Borrage ; 
a handful of Maidenhair, a handful of Harts- 
rongue ; of Liverwort, of Water-creſſes, of 
Scurvy-graſs, ana, a handful ; of the Roots of 
Marſhmallows , Parſley, Fennel, aza> one 
Ounce, Let all theſe boil rogerher io che Li- 
quor, the ſpace of a quarter of an hour, Then 
ſtrain the Liquor from them, and let 1t cool, 
cill ic be Blood-warm. © Put in ſo much honey, 
until an-Egge ſwim on it ; and when your honey 
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is meſred, then pur it into the Barrel, When 
it 1s almoſt cold, pur a little Ale.barm to it; 
And when it hath done werking, put into your 
barrel a.bag of Spice of Nutmegs, Ginger, 
-Cloyes and: Mace, and grains good ſtore ; and 
if you will put into a Lawn-bag ewo grains of 
Amber. greece, and two grains of Musk, and 
faſten ic in the mouth of your barrel, and ſo ler ir 
| hang i in the Liquor. 


A moſt Excellent Metheglin. 


Take one part of honey , to eight parts of 
Rain or River-water ; let it boil oently toge- 
ther, in a fit veſlel, cill a third part be waſt- 
ed, skiming 1t yery well. The fign of being 
boiled enough is, when a New-laid-egg ſwims 
upon It, Cleanſe it afterwards by letting It 
rup through a clean Linnen-cloth, and pur ic 
into a woodden Runler, where there bath been 
wine in,*and hang in it a bag with Muſtard- 
ſeeds by the bang, char ſo you May rake 1t our, 

When you pleaſe, This beiog done , pur your 
 Runler into che hot Sun eſpecially FL, the 
Dog-days, ( which is the onely time © pre- 
pare ic.) and your Metheglin will boil like 
Muft ; after which boiling take out your 
Maultard-ſeeds, and put your veſlel well topped 
inco a'Cellar, If you will haye ic the taſte of 
Wine) put to thirty meaſures of Hydromel, 
one meaſure of the Joyce of hops) id gre 

goin 
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begin to boil without: any heat.” Then fill op 
your - veſſel, and preſently after this ebullition 
you Will have a very ſtrong Merhegli, 


To maks white Metheglin of the Conn- 
is of Dorſet. 


Take Roſemacy, Thyme, Sweet-bryar, Peny- 
royal, Bays, Warer-creſſes, Agrimony, Marſh- 
mallow-leaves,, Liver-wort, Maiden-hair.,, Be- 
rony, Eye-bright, Scabious, the bark of the ' 
Aſh-tree, Eringo-roots z Green-wild-Angelica, 
Ribwort, Sanicle, Roman-worm-wood, Tama- 
risk> Mother-rhyme, Saflafras, Philipendula , 
of each of theſe herbs a like proporrion ; or of 
as many of them as you pleaſe co put in. Bur 1 
you muſt pur in all but four handfuls of herbs, 3 
which you muſt teep one night, and one day, in : 
a lictle bowl of water, being cloſe covered; 
the next day take another quantity of- freſh 
water, and boil the fame herbs in it» till the 
colour be very high; then take another quan- 
ticy of water, and boil the ſame herbs in it, 
- until they look preen ; and ſo ler it boil three 
or four times 1n ſeveral waters, as long as the 
Liquor looketh any thins green, Then ler it 
ſtand with theſe herbs. in it a day and night. 
Remember th laſt water you boll it in to 
chis proportion of herbs , muſt be twelve gal- 
| lons of water, and when it hath ſtood a day 
and a night, with theſe herbs 1n It, aftec the 
= | F 3 laſt 
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aft boiling , then firain the Liquor from- the 
\ herbs, and pur as much of the tinet and beſt 


 . honey into che Liquor, as will make it bear an 


Ego. You muſt work and labour the honey 
and liquor together one whole day , unril the 
honey be conſumed, Then let it ſtand a whole 
nicht and then ler it be well laboured again, 
and tet it ftand again a cleating, and ſo boil it 
again a quarter of at hour, with the whites of 
fx New laid-eggs witk the ſhells, the yolks be- 
ing taken out; ſo ſcum it very clean, and let 
it ſtand a day a cooling, Then. put it into a 
batrel, and take Cloves, Mace, Cinamon, and 
Nucmegs, as mach as will pleaſe your taſte, 
and. bear them altogether; pur them into a 
Ainnen bag, and hang it wich a thread in the 
barrel. Take heed you put not roo much ſpice 
In; a little will ſerve. Take the whices of two 
or three. New-laid-eogs, a ſpoonful of barm, 
and a ſpoonful of Wheat-flower , and beat them 
alrogerher, and pur ic into your Liquer into 
.the barrel, and ler it work, before you ſtop ir. 
Then afterwards ſtop it well, and cloſe it well 
with clay and Salt rempered together, and ler 
-1t be ſer in a cloſe place; and when it hath been 
ſettled ſome {1x weeks, draw it into bottles, and 
op -it very cloſe, and drink 1t not a month 
afcer: bur it will keep well half a year, and 
more. 
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Another to make white HMetheglin. 


Take ten Gallons of water; then take fix 
handfuls of Sweet-bryarz as much of - Sweer- 
marjoram ; and as much of Maſcovy. Three 
handfuls of the beſt Broad-thyme. Boil theſe 
rogether half an hour;chen ſtrain them Then take 
two Gallons of Evgliſh-honey,and diſlolye it in 
this hot Liquor, and brew it well together ; then 
ſet it over the fire co boil again, and skim it very 
clean;then take the whites of thirtyEggs wel beas 
ren)and pur them into the Liquor, let 1t boll an 
hour ; then ſtrain it through a jelly bag, and ler 1c 
fland 24 hours cooling: then put ic up iv a veſlel. 
Then take ſix Nutmegs, fix fair Races of Ginger, 
a quarter of an Ounce of Cloves, halfan Ounce 
of Cinamon; bruiſe all theſe together, and pur 
them into a Linnen-bag, with a little Pebb'e- 
ſtone ro make ic ſink, Then hang it in the vel- 
ſel. You may adde to it, if you pleaſe, two 
grains of Amber-greece, and one grain of 
Musk. Stop the veſlel with a Cork , but not 
roo cloſe, for ſix ;days ; then taſte it: and 
if 1t taſte enough of the Spice, then take 
out the bag; if not, let the bag hang 1n 
It, and ſtop it very cloſe, and meddle with 
| it nyo more, lt will be ready to drink in vice 
or ten Weeks, | 
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A Receipt to make good Meath. 


Take 'as many Gallons of water, as you in- 
rend ro make of Meath; and to eyery Gallon 
Pur a quart of honey, and let it boil ill ic 
bear an Egg. To eyery Gallon you allow the 
white of an Egg, which white you muſt re- 
move and break with your hands, and pur into 
the Kettle, before you pur it over the fire. 
Before it boileth, there will ariſe a skum, 
which muſt be taken off very clean, as itriſeth, 
Put to every Gallon two Nutmegs ſliced, and 
when it hatch boiled enough, take it off, and 
ſet it a Coolipg in clean wort-yeſſels : And 
when 1t tis as cold as wort, put 1n a little 
barms and work it like Beer, and when irc 
hath done working, (top it up, and let it ftand 
ewo months, 


Another ta make Meath. 


To every quart of 'honey allow fix Wine- 


quarts of water; half an Ounce of Nutmezs, 


and the Peel of a Limon, and the mear of cwo 


or three, as you make the quantity. Boil theſe 
rocether, till the ſcum riſe no more ; It muſt 
| ſand till i be quire cold, and when you Tun it, 
you ſqueeſe into 1t the juyce of ſome Limons, 
and this will make it ripen quickly. It will be 
ready in leſs then a monty, - 
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- Another Receipt. 


Take twelve Gallons of water; (a handful of 
Muſcovy ( which is an hetb, chat ſmelleth like 
Musk a handful of Sweet-Marjoram, and as 
much of Sweet-bryar. Boil all theſe in the 
water, till all the firength be ovr. Then take 
ic off, and ſtrain it out, and being almoſt cold, 
ſweeten it With honey very ltrons, more then 
to bear an Ege, (the meaning of this 1s, that 
when there 1s honey enovgh co bear an Ego, 
which will be done by one part of honey to 
three or four quarrs of Water: then you add to 
It a pretty deal of honey more, ar leaſt + or 
: of what yon did pur in ar firſt ro make it bear 
an Ego : then it 1sto be boiled and ſcummed: 
 When' it is thus ſfirong, you may keep ir- four 
years before you diink ic, Bur atthe end of 
rwo years you may draw It out into bottles ) 
Juſt above it elſe it will not keep very long: 
for the more honey the bercer. Then ſer it 
over the fire ill ir boils, and ſcum ir very. 
. clean, Then take it from the fire, and ler 1c 
ſtand, till it be cold: then pur it into your 
veſſel. Take Mace, Cloves, Nutmegs, Ginger, 
of each a quarter of an Ounce : bear them ſmall, 
and hang them in your veſſel ( being ſtopped 
cloſe) in a little bag. - 

Norte, when any Mzath or Metheolin grows 
hard or ſower with keep.nz too loog, diſflolye in 
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it a 200d quantity of freſh honey, to make it 
pleaſaptly Sweet ; (bur boil ic no more, after 
it hath once fermemed, as it did at the firft- 
Tunaing ) and. with that it will ferment a- 


-Quick. 
To maks Heitheglin. 


Take of Roſemary three handfuls, of Winter- 
ſayory a Peck by meaſure, Organ and Thyme, 


wort half a peck, Hyſſop two handfuls, Mary- 
folds, Borage, Fennil, of each rwo handfuls; 
Straw-berties and Violer-leaves, of each one 
| Handful; Of Harts-ropeue , Liverwort a peck; 
F Ribworrt half a peck , of Eglantine with the 
Roots, a good quanticy; Wormwood as much 
as you can gripe 1n two hands; and of Sorrel, 
Mead-ſatc, Berrony with the Roots, Blew-bot- 
tles wich the Roots, the like quanrity; of Eye- 
bright two handfuls, Wood-bind one handful. 
Take all cheſe herbs, and order.chem ſo, as 
that che hor herbs may be mattered with the 
cool. Then take the ſmall herbs, and pur 
them into the Furnace, and lay the long herbs 
upon them. Then rake a weight or ſtone of 
Lead, having a Ring, whereunto faſten a ſtick 
b to keep down the Herbs into the furnace $ then 
| boil your water and herbs three or font hours, 
b and as the water doth boil away, adde may: 
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ain, and become yery good and pleaſaft and 


as much, White-wort wo handfuls, Blood- 
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Then take-the water' out of the Furnace ſeerh- 
ing hot, and {train it through a Range-fieve 


_ then pur 1n the honey, and Maſh it well to- 


oether ; then rake your Sweet-wort, and ſtrain 


T - | A e 
-1r through a Range, Then cry 1t with a New- 


laid-egg. It muſt be ſo firong as to bear an Egg 
the breadch of a groat aboye the Liquor : and 
if ir doth not, then pur 1n more honey,cill ic 
will bear the Egg, Then cake the Liquor, and 
boil it again; and afſoon as it doth boil, skim 
che froth very clean from ic: Then ſer it a 
cooling, and when it 13 cold, then par it into 
aKive, and pur barm thereto, and let it work 
the Space of a Week; Then Tun it up : Bur be 
careful when ir is Tonned, thar the veſſels be 
not ſtopp'd up, till it hath done hiſſing, 


Ansther ſort of CMetheplin, 


| Take to one part of honey, three parts of 
water : and put them into clean veſſeis, mixing 
them very well rogether, and breaking the 
honey with ſiripped arms, till it be well diſ- 
ſolved. Then pour out your Liquor into 2 
Jarge Kertle,, and ler ir boil for two hours and 
a half, over a good fire, skiming it all che while 
very Carefully as long as any ſcum. riſerh, 
When it is boiled enough, pour our your Li- 
quor into clean veſſels, and ſer it ro cool for 
24 hours. Afterwards pur ir into ſome Ruti- 
lecs, and cover the bung with a piece of by : 
| ave 
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have a (care to fill it up always with the ſame 
beiled Liquor for three or four months and du- 
ring the time of working. This Meath the 
- older it is, che better it is. Bar if you will 
have your Meath red, then take rwenty pound 
of black Curcants, and put them into a veſlel, 
and pour your Liquor on them, Of this honey- 
Liquor you cannoc drink till after nine months 
Or 2 year. 
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My Lord Herbert's Meath. 


Take ten Gallons of water; and to every 
Gallon of water a quart of honey, a handtul 
and a half of Roſe-mary » on2 Ounce of Mace, 
one Ounce and a half of Nurmegs, as much 
Elnamon, half an Ounce of Cloves, a quarter 
of a pound of Ginger ſcraped and cut in pieces. 
Pur all rheſe into the water, and lec ic boil 
3 half an hour, then take ic off the fire, and ler 
” , it ftand, till you may ſee your ſhadow in it. 
i Then pur in the honey, and ſer ic upon the 

fire again. Then rake the ſhells and whites 
of a dozen of Eggs; and bear them both very 
well rogecher : and when it is ready to boil 
up, put in your Eges.,. and flir ic ; then skim it 
clean, and take ir off the fire, and pur it into 
veſſels to cool, as you do wort, When it is 
cold , ſer ir together with ſome barm , as you 
do Beer, When ic is pur together leave the 
ſertlivgs behind in the botcom ; as ſoon as « is 

white 


' white over, Tun it up in a veſſel, and when it 
hach done working, ſtop it up as you do Beer. 
When ic is three weeks old, it will be fitto bot- 
tle or drink. 


Anither white Meath. 


Take three Pound of White-honey, , or the 
beſt Hampſaire-honey , and diſſolve it in a 
Gallon of water, and then boil i it; and when it 
beginneth firſt co boil , pur into ic half a quar- 
ter of an Ounce of Ginger a little bruiſed ; and 
a very lictle Gloves and Mace bruiſed , and a 
{mall quantity of Agrimony. Let all chis boil 

rogether a full hour, and keep it conſtantly 
rkimmed, as long as any Scum will riſe'vpon 

. Then frrain ic c forth into ſome clean Kiyer 
or other veſlel, and let ſtand a cooling; and 
when it 1s cold, let ir ſtand) till it be all cream- 
ed over with a blackiſh cream, and that ic 
make a kind of hiſling noiſe , rhen pur it up in- 
ro. your veſſel, and in rwo or three months 
time it Will be fic to drink. 

Loek how much you intend to make , the 
ſame quantities mult be allowed to ) every Gal- 
lon of water. 


To make PT TTY 


Take fair water, and the beſt honey ; beat 
them well together, but not in a woodden , 
yſſel, for wood —_ up the honey, pur ic 
rogerher 
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” © laid-ege, which will ſwim at cop) If it be very 
flirong ; butif it bob up, avd fink again, it will 
| beroo weak, Boil it an hour, and put into it a 
* bundle of herbs, what ſort you like beſt; and 
© alittle bag of Spice, Nutmegs, Ginger, Cloves, 
6 Mace. and Cinamon; and skim it well all the 
while it bojleth : when it hath boiled an hour, 
rake it off, and put it into earthen Pans, and 


the clear into a good veffel, that hath had 


Spice in icgand (o lect ir ſtand very cloſe ſtopp'd 
and well filled for a month, or longer. Then if 


keepita year or two, If weak, drink it 1n rwo 
or three months, Oge quart of honey, will 
"make one Gallon of water very ſtropg. A ſprigs 
of ewo of Roſe-mary, Thyme and Sweer-mar- 
joramn, are the Herbs chat ſhould go into it, 


To make ſmall Metheg lin. 


Take to every quart of White-honey , fix 
quarrs of fair-water. Let it boil, until a chird 
part be boiled away ; skiming it, as it riſerh : 
then put into 1: a ſmall quanticy of Ginger 
largely fliced; then pur ir our into earthen 
Pans, till ic be Luke-warm, and ſo pur it up 

- Into an earthen (iand, with a tap init. Then 
| de gt pur 


| together in 2 Kettle, and try it with a News- o | p 


ſo ler ir ſtand till next day, Then pour off all 


Sack in it, or White-wine. Hang the bag of | 


you deſire to drink it quickly, you may bottle it 
- up. If it be ſirovg of the haney, you may. 
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put tO it about half a Porenger-ful of the beſt 
Ale-yeſt, ſo beat ir well rogetber; Then coyer 
it With a cloth, and it Will be twelve hours be= 
fore it work; and afterwards let it ſtand two 
days, and then draw it out into ſtone bottles, 
and it will be ready to drink in five.or fix days 
after. This proportion of yelt ( which is abour - 
ſix good ſpoonfuls) is enough for three or 
four Gallons of Liquor, The yeſt muſt 'be of 
good Ale, and yery new. You may mingle 
rhe yeſt firſt with a little of che Lnke-warm- 
Liquor; then bear it, till it be well incorpora- 
red, and begins to work; Then adde a little 
more Liquor co it, and beat that. Continue fo 
adding the Liquor by little and little, cill a good 
deal of it be Incorporated with the yeſt; chen_ 
pur chat to all che reſt of the quantity, and 
beat ic alrogether very well; then cover .it 
cloſe, and keep it warm for two or three 
days. Before you bottle it, ſcum away 
all the barm and Ginger ( whereof a ſpootful 
or two is enough for three or four Gallons) they 
bottle up the clear, leaving the dregs. Tf you 
will, you fnay Tun it into a barrel, (if you. 
make a greater quantity ) when the barm is 
well Incorporated with the Liquor, in the 
ſame manner as you do Beer or Ale, and ſo 
let it work in the Barrel as long as It will ; 
then ſtop. it up cleſe for a few days more, thar 
| fo it may clear it ſelf well, and ſeparate and 
| ; precipitate 
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precipitate the dregs, Then draw the clear into 

boctles. This will "make it leſs windy, but alſo 

a little leſs quick, though more wholeſome. 
You may alio boil a little handful of tops of 
Roſemary in the Liquor, which giverh ir a fine 
taſte : but all other herbs , and pareicularly 
Sweer-marjoram and I hyme, give it a Phyſical 
taſte. A little Limon-peel g' veth i it a very fine 
taſte. If you Tu it in a barre » to work there, 
you may hang the Ginger and Limon-peel in ic 
In a bag, ell. you bottle | It, or till it have done 
workios. Then you may pur two or three toned 
and fliced Raifins, and a lump of fine Sugar into 
every bottle to make it quick. 


To make Metheg lin. 


"Take aye Gallons of water, and one Gallon 
of 200d White- -honey ; ſet ic onthe fire roge- 
cher, and boil it very well, and skim it very 
clean ; Then take ic off the Gre, and ſet it by, 
Take ix ounces of o00d Ginger,and two ounces 
of Cinamon, one Ounce of Nutmess; : bruiſe all 
theſe groſly, and put them into your hor Liquor, 
and cover» It cloſe, and ſo let it ſtand, till ir be 
cold. Then pur as much Ale-barm to it, as will 
make it work; then keep it in a warm place, as 
you do Ale; and when it hath wroughr well, 
Tun it up as you do Ale or Beer : and when ir 
1s a week old, drink of it at your pleaſure, 


An 
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An Excellent Metheg lin. 


Take Spring-water, and boil it with Roſe- 
mary, Sage, Sweer-Marjoram, Balm and Safta- 
fras, until it hath botled three or fonr hours : 
The quantity of che Herbs is a handful of them 
all, of each a like proportion, to a Gallon of 
water, And when it is boiled, ſet it to cool 
and to ſettle until che nexr day: Then ſtrain 
your water apd mix it with honey, until it 
will bear an Ego the breadth of a Groar. 
Then ſet it over the fire to boil. Take the 
whites of twenty or thirty Eggs, and bear 
them mightily, and when it boileth, pour them 
in at twice; fiir 1c well rogether, and then 
let it ſtand, until ir boileth a pace before you. 
ſcum ic, and then ſcum it well. Then take it 
off the fire, and pour it in earthen things to 
cool : and when ir is cold, put to it five or fix 
ſpoonfuls of the beſt yeſt of Ale you can get : 
ſir it together, and then every day ſctim it with 
- a bundle of Feathers rill ir bath done working : 
Then Tup it up in a Sack-cask and to every ſix 
oallons of Metheglin pur one pint of Aqua- 
vite , Or a quart of Sack ; and a quarter of a 
pound of Ginger {liced, with the Pills of rwo 
or three Limons and Orenges in a bag to hang 

In If. 
The Whites of Eggs above named, is a fit pro- 
portion for 10 or I2 ecogtn of the nn: 
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. To make white Meathe. 


Take fix Galtons of water , and put in fx 
quarts: of Honey, ilrring 1c till che honey be 
rhrovghly melted ; then ſer 1t over the fire, 
- and when it is ready to boil, skim ir clean; 
then put in a quarter of an Ounce of Mace; fo 
much Ginger; half an: Onnce of Nutmegs ; 
Sweet-marjoram , Broad-thyme and Sweet- 
Bryar , of all together a handtul, and boil 
chem well rherein, Then ſer ic by, cill ic be 
chroughly cold, and; barrel it up, and keep it cill 
It be ripe. | 


Anither to make CMeathe. 


' To every Gallon of water , take a quart of 
Honey, to every five Gallons, a handful of 
of Sweet-marjoram, half a handful of Sliced- 
einger ; boil all cheſe moderately chree quar- 
rers of an hour; then let it ſtand and cool : and 
 beivg Lukewarnz, pur co every five Gallons, 
abour chree quarts of Yelt, and let it work a 
night and a day. Then take off the Yeſt, and 
ſtrain 1t into aRunler; and when it hath done 
working : then ſtop ir up, and ſo let ir remain a 
month : then drawivg our into bottles, put into 
every bottle rwo or three foned Raiſins, and a 
lamp of Loaf-ſyugar, Ic may be drunk in two 


months. 
Another 


WE 


Aides very good ohice Meath. 


Take to every Gallon.of water a quart of 
Honey : boil 10 it a little Roſe-mary and Sweet- 


/ 


; marjoram: bur a large quantity of Sweet-bryar- 
leaves ,. and a reaſonable proportion of Gin- - 
ver: boil. theſe in the Liquor, when it is skim-. 
ed: and work it in due time with a little barm, 


Then tun ic in a veſſel; and draw it ioro bottles, 
after ir is ſufficiently ſerrled. Whites of Eggs 
with the ſhells beaten together, do clarife 
Meath be(}. If you will have your Meath cool- 
ing, uſe Violet and Straw-berry- leaves, Apti- 


mony) Eelantine and the like : adding Borage. 


and Buglols, and alittle Roſe-mary and Sweer- 
Marjoram' to give it Vigor. 
Tartar makes it work well. 


To make white Merbegiln 


Take to'three Gallons of Spring- water, one. 


of Honey ; firſt ler ic gently, melt , then boil 


for an hour, continually skimiog it ; then pur 
it into an earthen' or woodden veſſel), and 
_ when it is little more then Blond- warm:, ſer it 


wich Ale-yelt, and fo Jer it ſtand rwelve hours ; 


then take off the Yeſt, and Bottle it. Put in 
ic Limon-peel and Cloves, or what deft plea- 
ſech your caſte of Herbs or Spices, Eringo- 
roots pur into it, When if is a boiling, makerth 
it much better, $9 do. Clovye-eilly. flowers ; a 
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quantity of which make the Meath look like 
Chlaret-wine, I obſerye that Meath requireth 
ſome ſtrong Herbs co make it quick and ſmarc . 
upon the Palate; as Roſe-mary, Bay-leaves, 

Save, Thyme, Marjoram ,- Winter-ſavory, and 
| ſuch like, which would be coo Rropg and birter 
in Ale or Beer. 


To mike white Meath. 


« Take Roſe-mary-, Thyme, Sweet-bryar, 
Peny-royal, and Bays, Warter-crefles, Agri- 
mony , Marſh-mallows, leaves and flowers : 
Liverc-wort, Wood-betony, Eye-brighr, Scabi- 
ous, of each a like quantity ; of the bark of 
Aſh-tree, of Eringo-roots-ereen, of each a pro- 
protion to the herbs; of 'wild Angelica, Ribs 
wort, Sanicle, Roman-worm-wood, of each a 
proportion, which is, ro every handful of the 
Herbs aboye-named, a ſixteenth part of a hand- 
ful of cheſe latter; ſteep them a night and a 
day, in a woodden boul of water covered ; 
the next day boil them yery well in another 
water, till the colour be yery high ; Then 
rake another quantity of water, and boil the 
herbs in it, £111 1c look green, and ſo let ir boil 
three or foar times, or as long as the liquor 
looketh any thing green ; then let it ſtand with 
theſe hetbs iD it a day and a night, Sa 
To eyery Gallon of this/ water, put a quart 
of pure Clear honey, the Liquor being firſt 
ly © ſtrain- - 
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 firained from the herbs. Your Liquor if it be 

| ſtrong enough will bear an Egg, che breadth 

'. of a three pence aboye water, When you have 
put the honey into the Liquor, you muſt work 
and Labour it together a whole day, until the 
honey be conſumed. Then ler ir ſtand a 
whole night again a clearing, Then put ic into 
a kettle, and let 1t beil a quarter of an hour, 
with the whites and ſhells of fix Eggs; Then 
frain ic clean, and ſo let it ſtand a cooling. 
Then put it into a barrel, and take Cloves, 
Mace, Cinamon, Natmegs, and beat them toge- 
ther : put them into a linnen bag, hang it with 
a thread into the barrel. | If you wonld have it 
work, that you may drink of 1t preſently, take 

| the whites of two or three Egps, a ſpoonful of 
barm, a ſpoonful of wheat-flower ; bear all 
cheſe together : Lecit work before you ſtop it 
vp. Thea afterwards ſtop ic well wich clay and 
{alc tempered together, to. keep it moiſt, 


To make Metheplin. 


Tf your honey be tryed, take fix Gallons of 
Milk-warm- water, to one of honey, and flir ic 
well cogether eyer and anon, and fo ler it ftand 
for a day and night, or half a day may ſerve ; 
then boil ic with a gentle fire, for the ſpace of 
half an hour or thereabouts, and skim ity{till 
as the $kum ariſeth, Afcer it is ſcummed once 
or twice, you may put in your herbs, and ſpice 
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[ (86 ) 5 
> oroſly beaten, one half looſe; the other'in a 
bag, which afterwards may be fafined with a 
ſtring to the tap-hole, as Pepper, Cloves, Mace, 
Ginger and rhe like; when it is thus boiled, 
Her ic Rand in the veſſel until it be cooled; 
then Tun it up into your barrel, and let it 
work two or-three days, or more: before you 
Rop the bung-hole ; | but in putting up the 
boiled liquor into the barrel, reſerve che 
chick grounds back, which will be ſettled in the 
Pan or kettle. C 
If you, would haye it to drink within two or 
three months, let it be no ſtronger then to 
bear an Egg to the top of the water, If you 
would have it keep {ix months, or longer, be- 
fore you drink it, let it bear up the Egg the 
' breadth of two pence aboye the water. This is 
. a-ſurer way to proportion your honey then by 
meaſure. And the time of the rryal of the 
ftcenpth is, when you incorporate the honey and 
water together, before the boiling of ir. 


Another ſort of Meath. 


- Take thirty fix Gallons of fountain water 

( firlt boiled, &c.) and diſſolve twelye . Gal- 
lons of Honey in it. Keep them boilivg an 
hour and a half afcer they begin to boil, skim- 
ming well all the while, It will be an hour up- 
on the fire before ic boil. When it is clear and 
enough boiled, pour it out into weogges 
CON OE » TOueR'S INE? \efſels 
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veſſels to cool.. When you are ready to Tun 
it» have.four Gallons of Black-currants, bruiſe 
chem in a ſtone mortar, that chey may the 
more eahily part wich their juyce co the Li- 
quor. Pur them and their juyce into che bar- 
rel, and pour the cool Liquor upon them, ſo as 
the veſſel be quite full. Cover the bung with a 
plate of lead lying looſe on, that the working 
of the Liquor may lift it up, as it needeth co 
Caft out rhe filth. And fill as it worketh over, 
fill it up with freſh Liquor, made in the ſame 
proportion of honey and water, A moneth 
_ afcer it works no longer, ſtop up the bung very 
cloſe. Wn | 


To make very good Metheglin, 


Take of all ſorts of herbs , chat you think 
are 200d and wholſome, as Balm, Minth, Fen- 
nel, Roſe-mary, Angelica, Wild-thyme, Hyl- 
ſop, Agrimony » Burner, 'and ſuch other as 
you may like; as alſo ſome field hetbs ; But 
you muſt nor pur in too many, eſpecially.Roſe- 
mzry or any (trong herd. Leſs then half a hand- 
| full will ſerve of every ſorr. Boil your herbs, 
and ſtrain chem ont, and ler the Liquor ſtand 
till the morrow, and ſettle ; Then take of the 
cleareſt of the Liquor two Gallons and a half 
to one Gallon of Honey ; and in that propor- 
tion take as much of them as you. will make, 

and ler it boil aw hour, and jn the boiling 
SE G4 fam 3 
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ſcum 1c very clean. Then ſet it a cooling as 
you do Beer; and when it is cold, rake ſome 
yety good Ale-barm, and pur ic into the bor- 
rom of rhe Tub, you mean che Metheglin ſhall 
work in, which pouc into the Tub by little and 
little, as they do Beer, keeping back the thick 
ſettling, which lieth in the: bottome of the 
veſſels, wherein 1c 18 cooled, And when all is 
put together, cover it With a cloth, and leric 
work very near three days, And when you 
mean Io pur it vp, ſcum off all the barm clean, 
and put it up into your Barrel or Firkin, which 
you mult nor op very cloſe in four or five 


_ days, but ler it have a little vent, for it will 


work; and when it is cloſe ſtopped , you muſt 
look co it very often, and bavye a peg in the 
top, togive it vent, when you hear it make a 
noiſe ( a$ it will do) or elſe it will break the 


barrel. You may alſo, if you pleaſe, make a 


bag, and. put in good fore of ſliced Ginger, 
and ſome Cloyes and Cinnamon, and boil it in, 


© or puritintothe barrel and neyer boil it, Both 
*  Mays$are good. | 


If you will make ſmall Merheglin, you may 


put five or fix Gallons of water to one of ho- 
ney. Putin a liccle Cinnamon and Cloves and 
boil it well. And when it is cold, pur it op in 
bottles very cloſe opped, and the Ropples well 
tyedon, This will not keep above fiye or ſix 


weeks, but itis very fine drik. 
Ty LS Make 
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Make your Metheglin as ſoon as eyer you 
take your Bees ; for 1f you waſh your combs. 
in the water you boil your herbs in, when it is 
cold, it will {ſweeter much, Bur you mult after- 
wards ſtrain it through a cloth, or elſe there 
will be much wax, 


To make Meath, 


If you will have it to. keep 2 year or two, 
take (ix parts of water, and one of honey ; But 
if you will haye it to keep longer, rake but four 
parts of water to one of honey, Diflolve the 
honey very well in the water, then boil ir 
oently, Skimming it all the while. as the ſcum 
riſeth, till no more ſcum riſeth. Then ponr 1c 
out of che Copper into a fit veſlel or veſlels to 
cool. Then Tun it up ina (trovg and ſweet cask, 
and let it ſtand in ſome place, where there 
is ſome little warmth; ( It will do as well 
without warmth, bur be longer growing 
ripe) This wil! make ic work, Arfirſt a courſe 
foul matter will work over; ro which purpoſe 
ic muſt be kept always full with freſh Liquor of 
the ſame; as it worketh over. When itbeging 
ro work more gently, and that which riſeth at 
the top, is no more foul , but is a white froth 
hen fill and top it up cloſe, and fer it in a cool 
cellar, where it is to and continually, ; 

After half a year or a year, you may draw it 
off from the Lees into a clean yeſlel , or let it 
remain 
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_ 2£60d' great handful; which a proportion for 


ES: 
remein untouched. -It is not fic to be drunk for 


it's perfeton till the ſweetneſs be quire worn 


off, yet not to be ſower, bur vinous. You may 
drink it at meals inſtead of wine, and is, whol- 


{ſomer and better then wine. 


To ſmall Meath,thar is ro be drunk preſently, 


 .you may put a little Ginger to give it life, and 


work it with a little barm,-- If the Meath work 


| Dot at all, it will nevertheleſs be good, and per- 


adyenture better then that which worketh ; but 
It will be longer firſt, and the dregs will 


- fall down to the botrom, though it work 


not. | 
Small Meath of eighth or nine parts of water 
co one of honey, will be very good, though it 


never work ; but be harrel['d up as ſoon as it is 


cold, and ſtopped cloſe : and after two or 
three months drunk from the barrel withour 
botceling. This is good for Meals, 


OO, T'o make white Meath. 
Take to every three Gallons of water, one 


 Gallonof honey and ſer the water over the fire, 
and ler the honey melt, before the water be 


too hot; then put in a New-laid-egg, and feel 
wich your hand; if it comes half way the wa- 
rer, it. 1s ſtrong enough ; Then put into it theſe 
Herbs; Thyme, ' Sweet-marjoram , Winter- 
ſavoury, Sweet-bryar, and Bay-leaves in all a 
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ten Gallons ; Then with a quick-fire boil ic 

_ very faſt half an hour, and no longer; and then 
take ir from the fire, and ler it cool in twoor 

\ three woodden veſſels; and ler it Rand withonr 
ſtirrivg tweoty four hours, Then ſoftly drain ic 
out, leaving all the dregs behind. Put the clear 
into your veſlel; and if you like any ſpice, take 
Ginger, Nutmeg, C:nnamon, Mace and Cloyes, 
and bruiſe chem a lictle, and pur them in a bag, 
and ler them hang in your veſlel. B-fore you 
put your Meath into che veſſl, try if it will 
bear an Egg as broad as 2 pzvy ; if ic do, then 
itis vecy well ; and if it be made with the beſt 
Whire-honey, it uſually 1s juſt ſo. Bur if it 
{ſhould prove too firong) that it bears the Egge 
broader; then boil alittle more honey and 'wa- 
rer very ſmall, and putto it, when It is cold: 
and then pur it into the veſſel, It is beſR 
ro be made at Michaelmas, and not drunk of till. 
Lent. 


To make ſmall white Meath. 


Take of the beſt white-honey fix quarts ; of 
Soring-water lixteen Gallons ; ſer it ona gentle 
fire ar firſt, cell iris melted, and cleanskim- 
med ; then make ir boil apace, until che third 
part be conſumed, Then rake it from the 
fire, and pur it ina cooler, and when it is cold, 
Tun it up, and ler it ſtand eight months, before 
| you drink ir, When you takeit from the , | 

lice 
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ſlice in three Orris-roots, and let it remain in 
the Liquor, when you Tun 1t up, 


A Receipt to make Methes lin. 


Take four Gallons of water, two quarts of 
Honey, two ounces of Ginger, one ounce of 
Nutmegs, a good handful of Roſe-mary tops 
and as much of Bay-leayes, two ounces of dried 
Orange-peel. Boil all rheſe cill 1t be ſo ſtrove. 
as Will bear an Egg, and not fink; when itis 
milk-warm, work ic up with barm, during 
rwenty four hours, and then barrel it up. And 
after three months you may bottle ir up at your 
pleaſure. 

As youdefire a greater quantity of the drink, 
you muft augment the ingredients, according to 
the proportions aboye recited. 


To make HMetheglin. 


Take four Gallons of water and one of Hos 
ney ; boil and skim ir : then pur inco it, Liver- 
wort, Harts-tobgue, Wild-carror, and Yarrow, 
2 little Roſe-mary and Bays, one Parſly-roor, 
. and a Fennel-roort; let them boil an hour alto- 


gether, You may, if you pleaſe, hang a little 
bag of ſpice init. When it is cold, pur a little 
barm to ic, and ler ic work like Beer. The roots 
muſt be ſcraped, and che Pith taken out. 


Meath 


% 7 4 P. 


Ao # WC - *". S 
» bY y 4 Es 4 » Se pes O® 4 4 -. Oh ? , , 
1 ; v a) L WP x 4 P/ 4 a ©” >. 4 "3 C Log 
ry 3 %. ; (4 Ty OT LORIE: To 6 \ oth . Wd b#5. the 
Min ind ad: - " PO. Ne 4 WA 7 
; SIDE os FOR FOI : 
Ny WET Y vSreba \ ' 
\ ' | og & * 
” 
3 
1 


Meath from the Muſcovian Ambaſ- 
[adonr's Steward. 

Take three times as much water as honey ; 
then Jet the cubs, rhat the honey muſt be 
wrought in, be cleanſed very clean with ſcald- 
ing water, ſo that it may not prove ſowre; allo 
when you mix them together, take halt-warm- 
water, and half cold, and ſqueeſe them well 
rogether ; Afterwards when you think the ho- 
ney is well melted, then ler ir run throvgh a 
fievez and ſee your kertle of Copper or Iron 
(bur Copper 1s better then Iron) be very 
clean ; then put 1g your ſpice, as , Nutmegs, 
 Gihger, Cloves, Cardamome, Aniſſeeds, O- 
' range peel; pur theſe in according to the 
quantity you make, and let them all be brui- 
ſed , except 'the Orange -peel, which leave 
whole. The Meath muſt boil an hour by the 
Clock; atter put It into Tubs to cool, and when 
ic 1s cold, rake three or four ſlices of White- , 
bread, tot them very hard, and ſpread very 
pood yelt on bork ſides of the toſts; then pur 
them into the Tubs, If it be warm weather, ler 
the Tubs be uncovered ;- bur if it be cold, cover 
them, This being done, you will find it wotk- 
ed enough by the black that comech up by the 
ſides of the Tubs; then rake a fieve and rake 
off the yeſt and bread. Afterwards draw it off 
at'a tap in the Tub into the cask you intend to: ' 


keep | 
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keep itin; then take a quantity of ſpice as be- 
fore, well-brniſed, and put it into- a bag» and-- 
make it faſt ar the bung, wich a firings and. 
if ic begins' to work , after it is 1n the 
cask » be ſure to give it yent; or elſe you w.11 
looſe all, -© | 


To make Meth. 


To eyery quart of honey put four quirtsof 
Spring-water; temper the honey in the warer, 
being a liccle warmed, then put it on the fire 
again, with Fennel, Roſe-mary, Thyme, Agri- 
mony, Parſley or the J1tke. Lec chem boil half 
an hour, and upwards; and as it boileth, ſcum 
the froth; Then take it off, and rain it, and: 
lec it cool as you do your wort, Then pur a 
little barm into ir, then rake off che froath 
again, and ſir ic-well cogecher. Then rake 
- two quatts of Ale, boiled with Cloves, Mace, 
 « Cinnamon, Ginger and Liquorice ; and pur itto 
the Meath and Tun ic up. 


A Receipt to make white Meath, 


Take Roſe-mary, Thyme,Sweet-bryar, Peny- 
royal, Bays, Water- crefles, Agrimony, Marſh: 
mallow-leaves and flowers, Liver-wort, Maiden- 
hair; Becony, Eye bright, Scabious, the bark of 
an Aſh-tree, young Eringo-roots, Wild. Ange- 
lica, Ribworr, Sinacle, Roman-worm-wood, 
Tamarisk, Mother-thyme, Saxafragez a 1 
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dulay of each of theſe herbs a like proportion's 
6r of as many as you pleaſe, to put in. . You 
maſt pur in all bur four handfuls of herbs, which 
you muſt ſteep a night and a day, ina little bowl 
cf water , being cloſe covered. The next day 
take another freſb quantity of water, and boil 
the ſame herbs in it till the colour be very. 
hizh ; then cake another quantity of water, 
and boil the ſame herbs in it, untill ir look 
oreen ; and ſo let them boil three or four 
cimes 1Þ ſeveral waters, as long as the Liquor 
looketh any thing green. Then let it ſtand 
with theſe berbs in it a day and a night, Re- 
| - member the laſt water, you-boil it in, ro this 
|, proportion of herbs, muſt be eighreen Gal- 
s lovs. And when it hatch food a day ard a 
nizhe with theſe herbs in it after the laſt boil- 
ive, then (train the Liquor from the herbs; and 
pur as much of che fineſt and beſt honey into 
the Liquor, as will bear an Epos you muft 
work the honey and Jiquor together a- whole 
\ day, until che honey be conſumed ; then ler it 
ſtand one whole nijehr; then ler itbe well la- 
- boured again,and {et it a clearive; and ſo boil 
, "it again with the wiites of fix New. laid-eggs 
with che ſhells; skim ir very clean; and ler it 
ſtand a day a cooling ; then pur ic into a bar- 
rel, and take Cloyes, Mace, Cinnamon and 
Nutmegs as much as will pleaſe your taſte, and. 
beat, them all cogerher, and put chem in a Lin- 
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nen bag, and hang it with a thread into the 
barrel, Then cake the whites of two or three 
New-laid-eggs, a ſpoonful of barm, a ſpoon- 
_ ful of Wheat-Hlower , and beacthem all roge- 
cher, and put It into your Liquor in the barrel, 
and leti wotk before you ſtop it; then after- 
wards ſtop ic well, and (er it ina cold P/ace, and 
whe it hath been ſettled ſome fix weeks:draw ir 
into bottles, and ſop it very cloſe, and drink not 
of it in a month after. 


To make Metheglin. 


Take eight Gallons of water, ſet it over a 
clear fire in a Kettle; and when it is warm) 
put to it f1xteen pounds of very good honey, 
and ſtir it well rogecher; take off 'che ſcum, 
and put two large Nutmegs cur in quarters, 
and ſo ler ic boil at leaſt an hour; Then take 
it off the fire, ard pur ro it two 'g00d hand- 
falls of orinded Mair, and with a *whice ſtaff 
keep bextiog | it together til] it be almoft cold; 
cher ſtrain it thropgh a hair-fieve into a Tub, 
and put to ic a. wine-pint of Ale-yelt, and Air 
It very well together; and when ir is cold, you 
. may if you pleaſe, Tun it up preſently 1ntoa veſ- 
ſel fir for ir; or elſe ler it ftand, and work a day, 

and when ic hath done working in your veſſel, 
_ RfRopicup very cloſe. Tt will be three weeks or a 
month before it be ready to drink, 


To 
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To make Honey drink. 

To two quarts of water take one pound of 
' Honey, When ir boileth, skim it clean as 
long as any ſcum ariſeth ; boil it a pretty while ; 
chen take ic off the fire, and put it in ar) earthen 
. pot, and ler it ſtand till the next day ; then 
pur it into clean bottles, that are chrovghly dry, 
rinfine firſt every bottle with a little of che 1i- 
quor; Fill them nor roo full, and pur into every 
bottle four or five Cloves, and four' gr five 
ſlices of Ginger : and ſtop it very cloſe, and ſer it 
in Sand; and within ten or twelye days it will 
be ready rodrink, 

Some, when they take their Bees, put the 
honey-combs into fair-water yz and make it ſo 
firong of the honey chat it will bear an Ege ; 
and then boil it with fome Spice, and put it into 
a barrel; but I rhink ir not ſo cood, as that 
which 1s made of pure honey, 


The Earl of Denbigh's Metbeg ln. 


Take twenty Gallons of Spring. water ; boil 
it a quarter of an hour, and let ir ftand, until it 
be ail molt cold; then beat in ſo much honey, 
a$ will make ir ſo (trong as to bear an Egg,, fo 
that on the Top, you may ſee the breadth of a 
haſel-nuc ſwiraming above ; The nexr day boil 
it up with (ix ſmall handfuls of Roſemary; a 
 .povind and half of Ginger, being ſcraped and 
| © bruiſed; then take the whites of twevty Eggs 
Me nk H ſheils 
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ſhells and all ; bear them very well, and put 
chem in io clarifie ic ; ; Skim 1t very clean, then 
cake ic off the fire and firain it : Bur pur the 
Roſe-mary and Ginger 1n again : then ler it re- 
maia til it be all molt cold: then Tun ic up) 
and take ſome New-ale-yeſt; the whites of 
two Eggs, a ſpoonful of flower, and bear chem 
well cogether, and put chem into the barrel ; 
when ic hath wrought very well, top 1t very 
cloſe for thres weeks or a month : then bot- 
tle ir, anda week after you may drink it, 
To make Meath. 
| Tike to every Gallon of water, a quart of 
honey, and ſer ir over a clear fire, and when it 
1s rezdy to bull, skim it very clear. Then take 
two handiulls of Sweet-marjoram, as much 
Roſe-mary, and as much Baulm : and rwo hand- 
ful of Fennel-roots, as much of Parſley-roors, 
and as many Elparages-roots : flice them 1n the 
middle, and rake out the puh, waſh and ſcrape 
rhem very c'eap, and put them with your herbs 
into your Liquor. Then take crwo Ounces of 
Ginger, one Ounce of Nutmegs, half an Ounce 
of Mace : bruiſe them 2nd pur them in: and 
let ic boil cill ir be ſo Rong char ic will bear an 
Egg: then let 1t cool : and being cold, pur in 3 
or 4{poon fulls of New-ale.yeſt: and ſo skimir 
weli, and put 1: into a Runler , and it will work 
like Ale : and having done working , ſtopir up 
clo{e, as you do New-beer ; and lay ſaltupon it. 
".I'0 
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To make Metheglin- 


Take four Gallons of running water, and boll 
it a quarter of an hour, and pur it 1n an earthen 
veſſel, and ler it ſtand all night. The next 
day cake only the water, and leave the ſertling 
at the bottom : ſo put the honey in a thin bag, 
and work it in the water, till all the horey 1s 
diſſolved. Take to four Gallons of water , one 
Gallon of Honey : Then put in an Egg, if it be 
ſtrong enovgh of the honey, the Egg will part 
of it. appear on the rop of the liquor : if it do 
not, put mote honey to it, till ir do. - Then 
rake our the Egg, and, let the Liquor ſtand till 
next mornivs. Then take two Ounces cf Gin- 
ver, and {lice it and pare ic : Some Roſe-mary 
waſhed and firipped from the flalk $dry it very 
well. Toe next day pnt the Roſe-mary and 
Ginger into thedrink, and ſo ſet it on the fire : 
when 1t is all moſt ready to boil, rake the whites 
of three Eggs well beaten with the ſhells, and 
put all into the Liquor : and ſtir it- abont, 
and skim it well cill. it be clear. Be ſore you 
_skim not off the Roſe-mary and Ginger : then 
take it oft the fire, and let it rvn.through a 
|bair fieve : and when you have firained ic, pick 
out the Roſe-mary and Ginger out of the ftrain- 
er, and put 1c into "the drink, and throw away 
che Egeſhells, and ſo lec it ſtand all night, The 
next day Tub itup ina barrel: Be fure the ou 
H 2 rel 
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rel be not too big; then rake a little lower 
and a little bran, and che white of an Egg, and 
bear them well rogether, and put them into che 
barrel on the rop of the Metheolin, after it is 
runned up, and ſo ler ir land cill it hach done 
working ; then ſtop it up as cloſe as is poſlidle : 
and fo let it ſtand fix or ſeven weeks: then draw 
ic out and bottle ic. You muſt tye down the 
Corks, and ſer the bottles in ſand five or fix 
weeks, and then drink ir, 


Another Meath. 


Take twenty Gallons of fair Spring-water. 
Boll it a quarter of an hour, then ler ir ſtand 
ill the next day, Then bear into it ſo- much 
honey, as will make it ſo ſtrong as to bear an 
Eeo the breadth of a two pence above the wa- 


- ter. The next day boil ic up with fix ſmall hand-_ 


falls of Roſemary, a pound and a half of Gio- 
ger, ( being tree, and bruiſed) and the 
whites of twenty Eggs together with their 
{ſhells beaten rocether, and well mingled with 
the Liquor, Clarifie ir and skim ic very clean, 
ti!l as the ſcum Tiſeth, leaving the Ginger and 
Roſemary 10 it. Ler it (and cill che nexr day, 
cheo Tun-it up, and take ſome New-ale-yeſt, 


the whites of two Eggs a ſpoonful of flower, 


| beat all theſe rogether, and put 1t on thetop 
of the barrel, when che barrel is fall. Let ic 
Works and when it hach done workiog , ſtop 
it 


Fe g—_ a_—_ a . a SS > as FY as 


"5. 


ic . up cloſe for three weeks or a niogh, 
Then you may bottle it, and a few. days after, 
you may drink it, | 


Another. 


Take three Gallons of water, and boil in it 
a handful of Roſe-mary ( or rather the flow- 
ers) Gomſlips, Sage-flowers, Agrimony, Be- 
] rony and Thyme, 41a, one handful. When 
{ | ir hathtaken che Rrenzth of the herbs, ſtrain it 
1 through a hair-fieve, and let ic cool twenty 
| hours. Then to three Gallons of the clear part ] 
of this decoRion, pat one Gallon of honey, and * - 1? 
mingle it very well with your hand, rill it bear - 
an I the breadth of a groat. - Then boil it and : 
Skim it. as long as any icum will riſe. - After- 
wards.let it cool twenty four hours, Then 
put to it a ſmall quantity, of Ale. barm , and 
Skim the chin-barm that doth riſe on it, morn- 
ing and evening, With a feather , during four 
days. And ſo put it-up. into your veſſel, and 
hang in it a chin linnen bag with rwo Ounces 
of 00d White-ginger bruiſed therein ; And top 
ir up cloſe for a quarter of a TORT: Then you 
may fk Ws . 
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> ISI of honey to a Gallon of water ; 
(et the Keccle over the fire, and fiir it now and 
they , Thar the honey may. melt; ler ic-boil an 
: H 3 hour ; 
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(102) 
; hour; you muſt boil in ity a Sprig or two of 
Winter-ſayory , as much of Sweet-marjoram ; 
pur ir into tubs ready, ſcalded, till the nexr 
day towards eyenins. Then tuo 1t up into your 
veſſel, ler ic work for three days ; after which 
hang a bag in the barrel with whar quantity of | 
Mace and'{liced Natmes you.pleaſe, To make 
it iropger then this, 'tis but adding more hony) 
ro make it bear an Ego the breadth of a fix 
pence, 6 ſomething more. You may bottle it 
out after a month, when you pleaſe. This 18 the 
way, which is uſed in S»fſex by thoſe who are 
accounted to make it beſt, 


Another Receipt. 


Take to eyery Gallon of Fountain-warer a 
o00d quart of honey. Ser the water on the 
fice, till it be pretcy warm}, then take it off, 
and” put in your honey, and (tir ic till it be diſ- 
folved. Then put inco every three Gallons, 
two handfuls of Thyme : two good handfuls of 
- Strawberry-leaves, one handful of Organ ; one 

| handful-of Fennel -roots, the heart being raken 

out, and one handful of Parſley-roots the hearr 
taken out : Bur as for the herbs, ic muſt be ac- 
cording to the conſtitution of- them, for whom 
the Mead is intended. - Then ſet che Herbs in ic 
on the fire; to'boil for half an hour, ſtill skim- 
ming it”, 8s 'the (cum'riſeth ; it muſt beil but 

half ar{ hour; then take it off the fire, and pre- 
s CD b ently 


Me 
ſevtly train it from'the herbs, and ler ir fland,_ 4 
rill it bz fully cold; then pour ic ſoftly off the 
bottom, and par it ina veſſel fic for it, and pur a 
ſmall quanticy of batm in ity ar.d mingle ic with 
It, and when it hath wrovght up, which will be 
in three or four days, skim off that barm,' and 
ſet on freſh: but the ſecond birm muſt nor be 
mingled with the Meath, but onely poured on 
the top of it. Take an Ounce of Nutmeg {lt-.. 
ced: one Ounce of Ginzer ſliced : one Ounce 
of Cinnamon cut in pieces, and boil them a 
pretty while 1h a quart of Whire-wine or Sack : 
when this is very cold, ſtrain it, and put the 
Spices In a Ganvaſs-bag to hang in your Meath, 
and pour in the Wine it was boiled in; | 

This Meath will be drinkable, when it 1s a 
fortnight or three weeks old. 


To make Metheglin that looks 
like White-wine. 


Take to twelve gallons of water , a handful 
of each of theſe H:rbs : Parſley, Eglantine, 
Roſemary , Strawberry-leaves, Wild-thymez 
Baulme, Liver-wort, Betony, Scabious : when - 
rh2 water begins to boil; caſt 4o the herbs ; ler. © 2 
them'boil a quarter of an hour : then ſtrain our - 
che herbs ; and when it is almoſt cold, then pur 
in as much of the beſt honey, you can gets as 
w || bear an Egg to the breadth of two pence 
that 1s, till you can ſee no more of the Egge - 
EN '. H4 ___. '- = ove 
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above the water, then a two pence will cover :; 
Lave it and ſtir it till you ſee all the honey be 
melted; then boil it well half an hour, ar the 
leaſt: skim it well, ad put io the whices of fix 
Eggs bearen, ro clarific it; Then ſtrain it into 
ſome woodden vellels ; and when 1c is almoſt 
cold, put ſome Ale- barm into it. And when ic 
orkth well, Tun it into ſome well ſeaſoned 
veſſel, where neither Ale nor Beer hath been, 
for matring the coJour of it. When it hath done 
- warking 3 if you like it, Take a quantity of 
| Cloves, Nutmegs, Mace, Cinnamon, Gineer,or 
any of cheſe thar you like belt, and bruiſe them, 

and put them in a 'boulter bag, an: hang it 1n 
the veſſel. Put not too much of the Spice, be- 
cauſe many co not like the taſte of much Spice. 
If you make it at 2fichae/mas, you may tap ir ar 
Chriſtmas : bur if you keep ir longer, it will be 
the betrer, It will look pure, and | drink with as 
much ſpitir as can be; and yery pleaſant, 


To make white Metheglin, 


Take Sweet-marjoram, Sweet-bryar-buds 
Violet-leaves, Strawberry-leaves, of each one 
handful, and a good handful of Violet: flowers 
( the dabble ones are the belt ) broad Thyme, 
Borrage, Agrimony , of each half a bandfol, 
and two or three branches of Roſemary, The 
ſeeds of Caryi, Coriander and Fennel, of each 
rwo ſpoopfuls,and three or four blades of large- 

mace. 
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mace. Boil all rheſe'in eight Gallons of rup- 
ping-water, three quarters of an hour. Then 
| (train ic, and when it.is but blood-warm, pur 
in as much of the belt honey, as will make the 
Liquor bear an Ego.che breadth of fix pence 
above the water. Then boll ir again as long as 
any ſcum will riſe, Then ſer 1t abroad a cool- 
ing ; and wheo 1t 1s almoſt co'd, pur in balf a 
pipt of good Ale-barm'; and when it hath 
wrought, till you perceive the barm to fall, 
then Tun it, and ler 1c work in the barrel, cill 
the barm leaveth riſing, filling it up every day 
with ſome of the ſame Liquor. When you ſtop 
it up, put_in a bag with one Nutmeg liced, a 
litcle whole Cloves and Mace, a ftick-of Cin- 
namon broken in pieces, and a grain of good 
Musk. You may make this a little | be- 
fore Michaelmas » and it will be fit ro drink at 
Lent, 

This is Sir Edward Bainton?s Receipt z, Which 
my Lord of Port/and ( who gave it me) ſaith; was 
the beſt he ever drunk, 


To make a ſmall Metheplin. 


Take four Gallons of water, and ſet ir oyer 
the fire. Put into ir, when ir is warm, eight 
pounds of honey; -as the ſcumrciſeth , take it 
clean off, When it is clear, put into it three 
Nurmegs. quartered ; three or four Races of 
Gipger ſliced; Then let all boil a whole hour, 


Then 
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Then take ir off the fire, and put to it two 
bandfuls of ground Malt; flir ic about with a 
round' Rick, till it be as cclId as wort, when you 
put yeſt to ir, Then Rain it out into a por or 
Tob, that hath a ſpiggot and faucer) and put to 
it a pint of very good Ale-yelt; ſo let it work 
for two days; Then Cover it cloſe for avout 
four or five days, and ſo, draw it out into 
bottles. Ic will be ready to drink within three 
Weeks. 


To mike Meath. 


Take to (ix quarts of water, a quart of the 
beſt honey, and pur 1c on the fire, and ir ir, till 
the honey is meited : and boil it well as long 
as any ſcum riſeth: and now and then pur in a 
lietle cold water, for this will make the ſcum 
_ riſe : ksep your kettle vp as full as you did pur 
it on; when it 1s boiled enough, about half an 
bour before you take it oft , then take a quan- 
tity of Ginger ſliced and well ſcraped firſt, and 
a good quantity of Roſemary, and boil both to- 
gether. Of the Roſemary and Ginger you may 
put in mote or feſs, for to pleiſe your raſte : 
And when you take ic off the fire, ſtrain irinto 
your veſlel, either a well-ſe:ſoned-tub, or a 
great cream pot, and the next morning when 
It-is cold, pour off ſofrly the top from the 
ſertlinss into another veſſel; and then pur 
ſome lirtle quantity: of che belt Ale-barm to i 
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and cover ir. With a thin cloth over. ic ,- if it be. 
io ſumwer ; but in the winter it will be longer a 
ripening, and cherefore mult be the warmer CO- 
yered in a cloſe place, and when you go to 
bottle ir, cake With a feather all the barm off, 
and put it into your botrles, and op it up cloſe, 
In ten days you may drink it, 

If you thipk fix quarts of water be too moch, 
and would haye it fironcer, then put io a 
grearer quantity. of honey. 


Metheglin or Sweet drink, of My 
Lady Stuart. . 


Take as much water as will fill your Firkiv : ; 

of 'Roſemary , Bays, Sweet-bryar, Broad- 
rhyme, Sweer-maJoram, of each a handful ; ſer 
- it over the fire, uncil the herbs haye x little 


coloured the water; then take ic off, 'and* 


when it is cold, pur in as much honey, till ic 
will bear an Fep; T Then lave it three day 

morning and evening, After that boil it again, 
and kim it very clean, and in the boiling 


 clarifie it with the whites of fix Eggs, ſhells . 


and all, well beaten together. "Then take it 


oft, and put it. to cool ; and when it is cold, pur 


it into your veſſel, and pur to it three ſpoonfals 


of yelt; Bop it cloſe, and keep c,rill ir be old 


at leaſt three months, 


off 
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'A Metheplin for the Colick and Stone 
of the ſame Laaj. 


Take one Gallon of Honey to ſeven Gallons 
of-water ; boil ic cogether, and $kim ic well ; 
chen-rake Pclirory of che Wall, Saxitrape, Be- 
rony» Parſley, Groundſel, of each a handful, of 
" the ſeeds of Parſley, of Nettles, Fennel and 
Carraway-ſceds, Aniſſeeds and Grumelſeeds, of 
each two Ounces, The toots of Parſley, of 
Alexander, of Fennel and Mallows of each two 
Ounces, beipg ſmall cat; ler all boil, rill near 
three Gallons of the Liquor 1s waſted : Then 
rake: ir: off che fire, and ler ic ſand till ir be 
cold; rhen cleanſe it from che drugs, and ler ir 
be put into a clear veſſel well topped, raking 
| four: Nutmegs , one Ounce and- half of Gin- 
f, balf an, Ounce of Cipnamon ,: twelve 
foyes; cut all theſe ſmall, and hang them 
In a bag into che veſl:l, when you Rop ir 
up. When it. is a fortnight old , you may 
| begin to drink of ir; every morning a good 


draught. 


A Receipt f, or CMutbeolin of My 
Lady Windebanke, 


"Take four Gaflons of water ; add to it, 
theſe Hzrbs and Spices following. Pellitory of 
the Wall, Sage, Thyme, of each a quarter of a 
handful, as much Cloye gilly-flowers, with half 
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as much Borage and Bugloſs flowers , a litle 
Hyſlop, Five or fix Eringo-roots , three or four 
Parſley-roots : obe Fennel-roor, the pith taken 
out, a few Red-nettle-roots, and a little Harts- 
4ongne. Boil theſe Roots and Herbs half an 
hour ; Then take out the Roots and Herbs, and 
pur io the Spices groſly beaten in a Canvals- 
bag, viz. Cloves, Mace, of each half an Ounce, 
and as much Cinpamon, of Nutmeg an Ounce, 
wich two Ounces of Ginger, and a Gallon of - 
Honey : b:il all cheſe together balf an hour 
longer, bur do not skim it at all: let it boil 
in, and ſet ita cooling after you have 'taken it 
oft the fire. When it is cold, put bx ſpoonfuls of 
barm to it» and let it work rwelve hours at leaſt; 
then Tun it, avd put alittle Limo'-peel into ir; 
and then you may bottle ir, it you pleaſe. 


Amnothey of the ſame Lady. 


To four Gallons of water put one Gallon of 
honey ; warm the water Luke warm before you 
puc in your honey ; when it 18diſffolved, ſer it 
_ over the fre, and lec it boil half an hour with 
cheſe Spices eroſly bearen and put in a Canvaſs- 
bag : namely, half an Ounce of Ginger, two 
Nutmegs, a few Cloves and a little Mace ; and 
in the boiling put 1n a quart of cold water ro 
raiſe che ſcum, which you muſt take clean off 
in the boiling. If yon love hetbs, pur 104 lic- 
tle bundle of Roſemary, Bays, Sweet-marjoram 
and 
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and Eglantine, Let it and cill it is cold, then 
put into ic half a pit of Ale-barm, and ler ic 


work twelve hours; then Tun it; bur cake our. 


the bundle of herbs firſt, © + \ 
To make Metheplin. | 


Take to every Gallon of Honey, three Gal- 
lons of water, and put them togecher, and ſer 
them over ſo gentle a fire, as you might endure 
ro break it in the water with your. hand. When 


the Honey is all melted, pur in an Ego, and ler 


it fall gently ro the bottom; and it your Egg 
riſe vp again tothe top of the Liquor, then it is 
ſRrong enough of the Honey. Bur if itlie at the 
botrom, you muſt put in more honey, and ſhir 
it, nil it doth riſe. If your honey be very good, 
it will bear half a Gallon of water more to a 
Gallon of Honey. Then take Sweet-bryar, 
_ Bays, Roſemary, Thyme, Marjoramy Savoury, 
of each a good handfull, which you muſt cye up 
all rogether in a bundle. This Proportion of 
Herbs will be ſufficient for twelve Gallons of 
Metheglin; and according to tne quantity of 
Metheslin, you make, you muſt add or diminiſh 
your Herbs, When you have pur theſe things 
rogether, ſet ic over a quick fire, and ler it boil 
as falt_ as you can for balf an hour or berter, 
skimmiog of it very clean, and clarifying it with 
the whites of two or three Eggs. Then take it 
from the fire, and pur it igto ſome clean yeſlel 
or 
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of other, and let it ſtand till che next morning z 
Then pour the Clear from the dregs, and Tun 


ic up, putting 1D a little bag of ſuch Spiceas you 


like, whereof Gipger mult be the moſt. Afﬀcer ic 
hath ſtood three vr four days, you may. put in 
two or three ſpoon-fulls of good Ale-yeſt, 
it will make ic the ſooner ready to drink.” Ic 
mult work before you ſtop it up. The older 


your Honey 1s, the whiter your Mertheglin 


wil! be. 
Heath with Rathns. 


Pn: forty Gallons of water into your Cal- 
dron, and with a ſtick take the huzhr of the 
water, making a notch, wh-n the ſuperficies of 
the water cometh, Then pur to the warer ten 
Gallons of Honey, which. difſolye wich-much 


Lavivg 1c; then preſently boil 1c gently, skim- 


mins 1t all che while, till ir be free from ſcum. 


Then pur into ir a thin bag of boulter-cloth 


containing forty pound weight of the beſt blew 
Raiſins of the Sun, well picked and waſhed and 


wiped dry; and ler the bag be ſo large, that 


che Raiſins maylie at eaſe and looſly in ir, When 
you perceive thatthe Railins are boiled enough 
tro be very ſoft, that you may (train our all their 


ſubſtance, take out the bag, and ſtrain our all the 
Liquor by a ſtrong Preſs. Pur it back to the _ 


Honey-l1quor, and boil all cogether ( baving 
thrown away the husks of the Raibys with the 
_ * | _ 
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beg) till your Liquor be- ſunk down to the 


or notch of your ſtick, which is the fign of due 
| Rtrevgth:; Then ler 1t cool in a woodden veſſel, 


and ler it run throngh a ſtrainer co ſeyer ic from 


the ſetclings, and put 1t-into a ſtrong veſſel, thar 


bach had Sack or Muſcadine in it, not filling ir 
ro within three fingers breadth of the top (for 
otherwiſe it will break the veſſel wich work: 
ip ) and leave the bung open whiles it work- 
eth » which will be 1x weeks very [irongly, 
rhovgh ic. be put into a cold cellar. And after 
nine moneths, you may begin to drink it. 


Atoxells wine. 


To half an Aume of whice wine, take twenty 
pounds of | Morello- Cherries, the ftalks being 
1:(t plucked off. Bruiſe che Cherries and break 
the ftones, Pour into the Wine the juyce thar 
comes out from the Cherries; bur pur all the 
ſolid ſubRance of them inro a long bag of boul- 


. ter-cloth, and hangir inthe Wine at the bung, 


ſo thar it lie vor in the bottom, buc only reach 
to touch it , and therefore nail ir down at the 
mouth of the bung. Then ſtop it cloſe. For 


variety, you may put ſome clear Juyce of Cher- 


thes alone ( but drawn from a larger propor- 
tion of Cherries) into another parcel of Wine. 
_ To either of them, it you will Aromatiſe rhe 
*drink, take to this quanticy two Ounces of 
Cinnamon grolly broken and bra ſed, and put 
Ie 


" BOY 8 , . Ca bb abs thc a ants ; n Wee” TIS) fe ——_ 
Ca de EEC IRS IE os. "5X 5 RT 
Wn > 4 inn? n SYA- i . "I4-> » is y 
- " pPy-Yv y 
i . 
- 


it in a little bag at the ſpiggot, that all 
the wine you' draw may run throvgh the Cin- 
namon. 

You muſt be careful in bruiſing the Chanies; 
and breaking the ſtones. For if you do all at 
once, the Liquor will ſparkle about, But you 
muſt firſt bruiſe the Cherries gehtly ina mortar, 
and rub throvgh a fieve all that will paſs, arid 
Rrain the. Reſidue hard through your hands. 
Then beat the remaining hard ſo ſtrongly, as 
may break ail the tones. Then put all roge- 
ther and firain the clean through a ſubril 
ſtrainer, and put the (olider ſubliznce into the 
bag to-hayg 1n the Wine. 


Carranti-Wine.. 


Take a pound of the beſt Curratts clean 
Picked, and pour upon them in a deep ſtraighr 
mouthed- earthen veſſel ſix pounds or pints 
of hot water,in which you have diſlolved three 
ſpoontuls of the pureſt and newelt Ale-yeſt, 
Stop It very cloſe till 1c fermenr, then give 
ſuch venr as is necefſary, and keep it warm "for 
about three days, ft will work and. ferment. 
Taſte it after two days, to ſee if it be grown to, 
your likidg. As ſoon as yon find it fo, ter ic 
run through a ſtrainer, eo leave behind all the 
exhauſted corrants and the yeſt, and ſo bottle, 
Ic up, It will be exceeding quick and plea- 
fare, and is admirable 000d to! Cool be Li- 


I ; ver; 


ol (114) 

{ yer, and. <cleanſe the | blood. Ir Will be 
a reddy to drink in five or fix days after it is bot- 
tled; And you may drink lately large dravehts 
of it, 


\ Scotch Ale from My Lady Holmbey. 


The Excellent Scorch Ale is made thus. Hear 
Spring-water ; it muſt nor boil, bur be ready 
ro boil, which you Will know by leaping up in 
bubbles, Then pour ic to the Malr ; but by lit- 
tle and little, ftirrins them ſtrongly together 
all the while they are "mingling. When all the 
water is in, it muſt be ſo proportioned that It 
be. very thick. Then cover the veſſel well with 
a thick Marc made on purpoſe with a hole for 
the tick, and that with Coyerlets and Blankets 
'to keep in all rhe heat. After three or four 
hours, let it run our by rhe ftick ( putting new 
heated water npon the Malt, if you pleaſe, for 
ſmall Ale or Beer ) into a Hogſhead with the 
head out. There let ir and call ir begin to 
bliok, and grow long like thin Syrup, If you 
let-it Ow to0 long, "and grow too thick , it 
will be ſowre, Then pur ic again into the Cal- 
| dron, and boil ic an hour or an hour and a ba!f. 
Then put it into a Woodden-veſlel to cool, 
which will require near focrry hours for a hogſ- 
Head. Then pour it off gently from the ſertling. 
This quantity (of a hogſhead ) will require 
Rccer then a mn of the def Ale-barm, which 
you 
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you muſt pur to it thus. Put 1t to about three. 
quatts of wort, and ftirit, to make it work 
well. When the barm is riſen quick ſcum it off. 
co put to the relt of the wort by degrees. The 
remaining Liquor ( that 1s the three quarts) 
will have drawn into it all the heavy dregs of 
the barmy and you may pur it to the Ale of 
the ſecond runnipg, but not to this, Pur the 
barm, you have ſcummed off ( which will be 
at leaſt a quart) to about 'two gallons of the 
wort, and ftir it to make that riſe and work, 
Then put two Gallons more to 1r, Doing thus 
at ſeveral cimes, till all be mingled , which will 
require a whole day to do. Cover it cloſe, 2nd 
let it work, till 1t be at 1r's hejohr, and be- 
oin to fall, which may requice ren or twelve 
hours, or more. Watch this well, leaſt 1c fink 
roo much, for then it will be dead, Then 
| ſcum off the rhickeſt part of the barm, and cun 
' your Ale into the hogſhaed, leaving all che bung 
open 2 day of tWo, Then lay a firong Paper 
apon 1t, to keep the'clay.from falling in, thae 
you mult chen lay upon ir, in which you muſt 
make 3 {itrle holeto let it work out. You mult 
have ſome of the ſame Liquor ro fill it up, as 
It works over. When it hath done workine, 
top it up very cloſe, and keep it in a very cold 
Cellar: It will be fit ro broach after a year ; 
and be very clear and ſweet and pleaſant, and 
will continue a year longer drawing ; and the 
T0 rſt, 
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| Jaſt glaſs full be as pnre and as quick as the firſt, 
* Youbevgin to broach ir high, Ler your Cask have 


ſerved for Sweet- wine. 
To make Ale drink quick. 


When ſmall Ale hath wrought ſufficiently, 
draw into bottles ; but firft put into every bottle 
twelve 200d :ailins of the Sun ſplic and Roned ; 
Then ftop up the bottle cloſe, and ſet it 1v ſand 


(gravel) or a cold dry Cellar, After a while 
"this will drink exceeding quick and pleaſant. 


Likewiſe take ſix Wheat- corns, and bruiſe them, 


and put into a bottle of Ale; it will make it 


exceed:ng quick and ſtronger, 


To make Cider. 


Take a Peck of Apples, and ſlice them, and 
boil chem in a barrel of water, till the third 
part be waſted; Then cool your water as you 
do for wort, and when it 1s cold, you muſt 
pour the water upon three meaſures of crown 
Apples, Then draw forth the water at a rap 
three or four times a day, for three days to- 
oether. Then preſs out the Liquor, and Tun 
Ic up ; When it hath done working, then ſtop ir 
up cloſe. 


A very Pleaſant Drink of Apples. 


Take about fifry Pipp'ns ; quarter and core 
ti.cm, without paring them ; for che paring js 
| che 
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the Cordialeſt part of chem. Therefore onely 
wipe or waſh them well, and pick away the 
black excreſcence art the top; and be ſure to 
leave our all the ſeeds, which are hor. You 
may cut them ( after all che ſuperfluities are 
tak-n away) intothinner flices, if you pleaſe. 
Pur three Gallons of Fountain water tro them * 
in a ereat-Pipkin, and ler them boil, cill the * 
Apples become clear and tranſparent ; which is . ! 
a fien, they are perfeAtly tender, and will be in 
a good half hour, or a little more, Then with 
your Ladle break them into Maſh and Pulpe,in- * 5 
corporated with the water ; letting all boil half ? 
an hour longer , that the water may draw into 
Ic ſelf all the vertue of the Apples, Then pur 
to them a pound and a half of pure dubble re- 
fined Sugar in powder, which will ſoon diſ- b 
ſolve in that hot Liquor. Then pour it into av © 

Hippocras bag, and ler it run through it two or ! 

three times, to be very clear. Then put it up . 3 
| into bottles; and afrer alitcle time, it will bea 
molt pleaſant, quick, cooling, ſmoothine drink, 
Excellent in ſharp Gonorrhzas., 

Sir Paul Neale's way of making Cider. 

The belt Apples make the beſt Cider,as Pear- 
mains, Pippins, Golden-pippins, and the like. 
Codlings make the fineſt Cider of all. They 
molt be ripe, when you make Cider of them'; © {> 
2pd 1s in prime inthe Summer ſeaſon; when no * 

4 other. 4 
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* | other Cider is good, But laſterh not long, not 
beyond Autump. The found:tion of making 
| gerfect Cyder conſilteth in not havins ic work 
mach, ſcarce ever art all ; but, ar leaſt, no ſecond. 
time 3 which Ordinary Cider doth often, upon 
chanze of weather, and upon motion ; and 
upon every working i it grows harder. Do then 
thus : - 

Chooſe 000d Apples. Red ſtreaks are the 
beſt for Cider to keep; Ginet-mol's the nexr, 
then Pippins, Ler them lie about thre: weeks, 
aſter they are gathered ; Then (iamp and ſtrain 
chem in the Ordinary Way, into 2 woodden far 
that hath a ſpigot three or four fingers breadth 
above the botrom. Cover the far with ſome 
hair or ſackcloth, ro ſecure it from any rhing 
to fall in, and to keep in ſome of the Spirits, 
ſo to preſerve it from dying ; bur not ſo much 
as to Make it ferment. "When che juyce bath 
been there twelve hours, draw it by the ſpi- 
got: (the far incliniog that way, as if ic were a 
| lictle rilced ) into a barre]; which muſt not be 
full by about .two fingers. Leaye the bupg 
open for the Air to come in, upon a ſuperk- 
cies, all: -alone the barrel, to-hinder it from 
fermenting ; but not ſo large a ſuperficies as ro 
endanger dying, by the airs depredating Cole 
many ſpirics from 1t, 

The drift 1n both theſe ſertlings i is, that the 
orofler parts conſittivg of. rhe ſubſtance rp the 
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Apple, may ſeitle to the bottom, and be ſe- 
vered from the Liquor ; tor 1c-15 that, which 
. maketh it work again ( upon morion or change . } 
of weather)and ſpoils ic. After twenty four hours -- | 
draw of it, ro ſee if it be clear, by the ſertling © 
of all dregs, above which your ſpigor mult be. 
If it be nor clear enough, draw it from che 
thick dregs into another veſlel, and ler it ſettle 
there rwenty four hours. This veſſel muſt be 
leſs then the firit, becauſe you draw not all our 
of the firſt, 1f then ir ſhould nor be clear 
enough, draw it into a third , yer lefler then 
the ſecond ; bur uſually it is at the firſt, When 
it is clear enough draw it into bottles; filling 
them within two fingers, which ſtop cloſe. Af- 
rer tWo or three days viſit chem ; that if there 
f be a danger of their working (which would 
' break the bottles) you may cake out the ftop- 
ples, and let them ſtand open for half a quar- 
rer of an hour. Then ſtop them cloſe, and rhey 
are ſecure for ever after, In cold freefing wea- 
ther, ſer them upon Hay, and cover them over 
with Hay or Straw, In open weather in Win: 
ter tranſpoſe them ro'another part of the Cellar 
ro ſtand upon the bare ground or pavement. Tn 
p hot weather ſer chem 1n ſand. The Cider of the 
-- . Avplesof th: lait ſeaſon, as Pippins, not Peer- 
mains nor codlings, will laſt tif the Sum- 
mer orow hot, Though this never work; 
*£is not of the Nature of Stummed Wine; _ 
I 4 be- > 
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becauſe the naughty dregs are not left in it. 


Deftor Harvey's pleaſant Water-cider, whereof 
He uſed to drink, much, making it 
His Ordinary Drink, 


Take one Buſhel of Pippins, cut them into 
ſlices with the Parings and Cores ; boil them 
in twelye Gallons of water, till the goodneſs of 
chem be in the water; and that conſumed abour 
three Gallons, Then pur ic into an | Hypocras- 
bag, made of Cotton ; and when it is clear run 


out, and almoſt cold, ſweeten it with five - 


Pound of Brown-ſugar , and pur a pint of Ale- 
yelttoic, and ſet it a working two nights and 
days: Then skim off the yelt clean, and pur it 
Into bottles; and ler it ſtand two or three days) 
eill the yeſt fall dead ac the top: Then rake it off 
clean with a knife, and fill icup a lirtle within 
the neck (har is to ſay, that alittle about a 
fingers breadth of che neck be empty , be- 
tween the ſuperticies of the Liquor, and the bot- 
rom of the ſtopple') and then (top them up and 

xye them, or elſe it will drive out the Corks. 
' Wichin a fortnight you may drink of it, Ir will 
keep five or fix weeks, 


Ale with Honey. 


- Sir Thewas Gower makes his pleaſant. and 


wholeſom drink of Ale and Honey thus. Take 


ouey Gallons of ſmall Ale, and five Gallons 
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of Honey, When thz Ale is ready te Tao, and 


1s ſtill warm; rake our ten Gallons of 4 It ; 
which, whiles it 15 hot, mingle with it the five 
Gallons of Honey fticring ic exceeding well 
with a clean arm ll my be perfectly incor- 
porated, Then cover it, and let it cool and 
Rand ill. Ac the fame time you bepin ro 
diflolve the honey 1n th's parcel, you rake the 


- Other of thircry Gallons alſo warm, and'Tun 


It up with barm, and-put it into a veſſel capable 
co hold all the whole quantity of Ale and Ho- 
ney, and let it work there; and becanſe the 
veſſel will be ſo far from being full, thar- the 
proſs foulneſs of the Ale capnot work over, 


make holes in the ſides of the Barrel even with | 


the ſuperficies of the Liquor in it, out of which 
the groſs feculence may purge ; and theſe holes 
muſt be faſt ſhut, when-you pur 1n che reſt of the 
Ale with the Honey : which you mult do, when 
you ſee the firone working of the other 1s 
overs: and thar it "works bur gently, which 


may be after two or three or four days, accord- 


ive to the warmth of the ſeaſon. You muſt . 
warm your ſolution of honey , when you put- 
It 115 to be as warm as Ale, when you Tun 
It; and thep ic will ſet the whole a working a 
freſh, and caſting out more foulneſs ; which it 
would do too violently , If you put icin at the 
firſt of the Tupning it, Ir is not amiſs thar- 
ſome keculence lie chick upon ehe Ale, and 
work 
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work not all out ; for that will keep in the ſpi- 
rits. After you have diffolved the honey in ds 
Ale, you mult boil ic a lictle to skim it'; but 
SKUN it not, till ic have ſtood a while from the 
fire tocool; elſe you will skim away much of 
rhe Honey, which will (ill riſe as long as it 
boileth, If you will not make ſo great a 
quantity at a time, do it in leſs in the 


mas for Lent. 
When ſtrong Beer groweth roo hard, and flat 
for want of Spirits, take four or five Gallons 


honey 1n 1c,and Skim 1 It, and pur it wartn into the 
Beer; and after it hath done working , ftop it 


up cloſe. This will make it quick, pleaſant and 
ftronger. 


Small eAle for the Stone. 
The Ale, thac I uſed to drink conſtantly of, 


reen-Gallons of Water, and haif an Ounce of 
Hops ; boil them near an hour together. 
Taen pour it upon a peck of Malt, Have a 
care the Mal: be not too ſmall oround ; for 

- then it will neyer make clear Ale. Let ir "fork 
ſo near rwo hours. Then let ir run from the 
Malr, and boil ir only one waln or two. Ler 
It Rand coolipg till ir be coolenovgh to nas 

wit 


ſame proportions. He makes ic about Michael- 


of it out of a Hogſhead, and boil five pound of 


was made in theſe proportions, Take four- 


on . - 
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with barm, which ler be of Bzer rather "than 
Ale, about half a pinr. 

After it harh wroughe ſome nours, when you 
ſee ic come to lt s heieht, and 1s near begin- 
ning to fall 1n working, "Ton it intoa barrel of 
eight Gallons; and in four or five days it will 
be fi to broach to drink, Since 1 Gave cauſed 
the wort to be boiled\a good half hour ; ſince 
again [ boil it a good hour, and ic 1s much the 
berter ; ' becanſe "the former Ale taſted a little 
Raw. Now becauſe ir conſumes in boiling, and 
| would be too firong, if this Male made a leſs 
| Þropottion of Ale ; I have added a Gallon of 

water at the fir{3 \ raking ficceen Gallons in ſtead 

of fourteen, Since I have added half a peck of 
+ Malt co the former proportions, to make it a 
| little ſtronger in Winter. 


| App!e Drink with Sugar, Honey GC | 


A very pleaſant drink is made of Applesthus ; 
Boll fliced Apples in water, to make the wa- 
ter ſtrong of Apples, as when you make to 
drink it for Ccoolpeſs and p'eaſure. Sweeten 1t 

itch Sugar ro your ralt, ſuch a quantity of fli- 
ced Apples, as would make ſo much warer ſtrong 
enaugh of Apples; and then bottle ic up cloſe 
for three or four months. There will come a 
thick mother ar the cop which being taken off, 
all che.reft will be very clexr r, and quick and 
pleaſant co the tale, beyond any Cider. - 

wil 
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will be the better to molt raſs, if you put a ve- 
ry little Rofemary into the I1quor, when you 
boll it,and a liccle Limon-peel into each bottle, 
When you bottle it up. 


To make $ tepponi R 


Take a Gallon of Conduit-water , one pound 
of blew Raiſins of the Sun ſtoned, and half a 
, -pound of Sugar, Squeeſe the juyce of two 
Limons upon the Raiſins and Suear, and lice 
the rindes upon them. Boil che water , and 
pour 1t {o hot upon the ingredients in an 
earthen pot, and ſtir them well together. So 
let ir ſtand twenty four hours. Then pur 1t into 
bottles ( having firſt lec ic run through a 
”  Aftrainer)) andſerthem in a Cellar or other cool 
t- - - Place. 
. | Weak Honey-drinks 


Take, nine pints of warm fountain waters 
3 and diſfolve in it one pint of pure Whice-honzy, 
 , by laving it cherein, cill ic be dilſolved. Then 
boll irgently, skimming it all che while, ill all 
rhe ſcum be perfedly ſcummed off ; and after 
that boil ic, a lictle lopger , peradvencure a 
quatter of an hour. In all ic will require £wo 
or three hours boiling, ſo that ar laſt one third 


hour before you ceaſe bo ling, and cake it from 
che fire, put co ic a lictle ſpoonful of cleanſed 
and 


part” may be conſumed. Abqur a quarter of an 
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and ſliced Ginger; and almoſt half as much 
of the thin yellow rinde of Orange, when you 
are even ready to take 1t from the fire, ſo as 
the Orange boil only one waim in ir. Then 
pour it into a Well-glaſed (trong deep great 
Gally-pot , and let it ſtand ſo, cill it be almoſt 
cold, that ic be ſcarce Luke-warm, Then puc 
ro if a little filyer-ſpoontul of pure Ale-yeſt, 

and work it together with a Ladle to make it 
ferment : as ſoon as 1t beginneth to do ſo, cover 
it cloſe with a fit cover, and put a thick dubbled 
woollen cloth about ic. Caſt all things ſo thar 
th's may be done when you are going to bed, 

Nexc morning when you riſe, you will | find the 
barm eathered all rogerher 1n the middle ; ſcum 
it clean off with a filyer- ſpoon and a feather, and 
bottle up the Liquor, Ropping ic very cloſe. Ic 
will be ready to drink in two ot three days ; but 
it will keep well a month or two, Ir Will be 
from the ficlt very quick and pleaſant. 


IHMr. Webb's Ale and Braget- 


* Five Buſhels of Malt will make rwo Hoeſ- 
heads. The firlt running makes one very g 00d 
Hogſhead, bur not very ſtrong ; che ſecond is 
very weak, To his proportion boil a quarcer 
of a Pound of Hops in all the water that 1s to 
make the two Hogſheads ; that 15, two Ounces 
to each Hogſhead, You put your water to the 
Malt in the Ordinary way, Boil it well, when 
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you come to work ir with you; rake very o00d 
Beer-yeſt, not Ale-yelt. 

To make Brapor, He takes the fir(t x running of 
ſuch Ale, and boils a leſs proportion of Honey 
10 1t, then when He makes His ordinary Meath ; 
but dubble or triple as much ſpice and herbs. 
As for Example to twenty Gallons of the. 
Scrong-worr, be puts eight or ten pound, ( ac- 
cording as your taſte liketh more or leſs honey ) 
of honey ; ; Bur at leaſt criple as much herbs, 
and criple as much ſpice as would ſerve ſuch a 
quanticy of ſmall Mead as He made Me. ( For 
co a lironger Mad you put a greater propor- 
tion.of Herbs and Spice, then to a ſmall; by 
reaſon that you muſt keep ir a longer time be- 
fore you drink jt : and the length of time m<1- 
lows and tames the raſte of the herbs and ſr pice) 
And when ic 1s runned inthe veſlel ( after och 
10g With the barm)) yon hang in ita bag with 
bruiſed ſpices (rather more then you dolled in 
it ) which is to hang in the barcel all che while 
you draw it. 

He makes alſo Mead with the ſecond weak 
ropniog of the Ale; and to this He uſeth the 
ſame proportions of honey, herbs and ſpice, as 
for his ſmall Mead of pure water; and uſeth ®] 
the ſame manner of boiling , working with 
yeſt, and other Circumftznces, as in making 
of har. by 


The 


The Counteſs of Newport's Cherry Wine. 


Pick the belt Cherries free from rotten, and 
pick the ſtalk from them; par them into an 
earthen Pap. Bruiſe them) by griping and firain- 
ivg them in your bands, and ler them fiand 
all night; on the nexc day firain them our 
(chrough a Napkip; which if it be a courſe and 
thin one, ler the juyce run through a Hippo- 
cras or gelly-bag, upon a pound of fine pure 
Sugar in powder, to every Gallon of juyce) and 
co every g2llon put a pound of Svgary and pur it 
into a veſſe], Be ſure your veſſel be full, or 
yorr wine wil! be ſpoiled; you mult lerir ſtand a 
month before you bottle it: and in every bottle 
you myſt pur a ſump # a piece as big as a Nut 
me; ) of Sugar. The veſſel mult not be Ropt 
until it hath done working, x 


| Strawberry Wines 


Bruiſe the Strawberries, and put them into 2 - 


Linnen.bag which h:th been a little uſed, that 
jo the Liquor may run through more eafily. 
Yeu hang in the bag ar the bung into che veſſel, 
before you do put in your Strawberries The 
quantity of the fruic 1s left co your diſcretion ; 
tor you will -judge to be there enovgh of them, 
when the colour of che wine is high enough. 


Durivg the working, you leaye the bung opev. 


The 
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" The working being over, you ſtop your veſlel. 
4 Cherry-wine is made alter the ſame faſhion, 
Bur ic 1s a little more troubleſsme to break. the 
herry-ſflones. Bur it is neceſſary, thatif your 
herties be of the black ſowce Cherries, 


0 pur to It a lictle Cinnamon, and a few 
OVES., | 


To make Wine of Chrries alones 


Take one hundred pounds weight, or what 
quantity you pleaſe, of ripe, bur ſound, pure, 
F _ dry and well gathered Cherries. Bruiſe and 
maſh them wich your hands to preſs out all 
”- . their Joyce, which Rrain chrough a boulter 

cloth, into a deep vparrow Woodden cub, and 

cover it cloſe with clothes. Ic will begin to 
work and ferment within three or four hours, 
and a thick foul ſcum will riſe to the top. Skim 
ir off as itriſeth to avy good head, and preſently 
cover it again. Do thus till no more great 
quantity of ſcum ariſe , Which will be four or 
- hve times, or more, And by this means the 
Liquor will became clear, all che_groſs muddy 


find char the height of the workivg is palt,; and 
that, ir beoins to goleſs, run it into a barrel, 
Jercing it run again "through a boulter, to keep 
out all che oroſs feculent ſubRance, It you 
ſhonld ler ic ay tefare you tun it vp, till.rhe 
working were t09 much dreaded, the wine 
"would 


parts riſing up.in ſcum to the rop. When you 
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| would, prove dead. Let irremain'in the barren'- Ww_ 
cloſe ſtopped, a month or five weeks. Then 


draw it; 1nto + 0gg into each of which pur'a: 
lump of five Sygar, - before: you draw che wine: 
into ir; and top chem! very cloſe, and ſer them 
in 2 cold Cellar. . You may drink: them afrer' 
rhree or four months. This wine is-exceeding; 


pleaſant, ſtrong, ſpirirful and comfortable. | +» 
Pt EPR $9. 1 Foul) ae "er 


OF CAET 
COOKER "J's 
To make a Sack: poſſet. 


Oil two wine-quarts of Sweet-eream. i in-2 
Poſinet ; when it hath boiled a litcle, take 
it from che fire , and beat the yolks; of nine. or . 
Gp fcelh Egg 


ding more till all be incorporated ;: then ſer 
over. the fire, to recoyer 4 000d: \degtee © 
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os, and the: whites of fone with icy * 
beginning, = With two or three ſpoonfuls; and: oo 


hear, bur nor ſo. much as ro boil ; and alvays | 
Ric, 1t, one way, leaſt you break the Copliftence. 


In che mean time, ler half a pint; of, Sackror. 


Whice: muſcadip boil a very litcle in-a-baſonz up 
on a Chakin 


4 


o-diſh of Coals ,. wich chre<quarcers. 
of a poi "of Syear , and three or;fops- quar- 
K tered 
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E - tered Nutmeg Ty da aSi hy. pretty big! pieces” 
_ Rte of Or raritona When'cbis is-well ſcum- 
 _ med, and fil very hot5itake it from'the fire, 
and immediately pourcinco it the cream), be- 
- ginning to pour neer it ,7 bur railing by degrees 
your: hand!ſo;thatir may fall down-froma good 
heighe; and without any: more'to'be done , it 
will be-then-fic co eat.'; Iris very g00d kept 
cold-well as caten hor. It doch very well with 
it» to put 1nto the Sack ( immediately before 
; You pur in the cream.) ſome Ambergreece, of 
Ambered-ſugar, or Paſtils. When'it.is made; 
you may: pur Powder , of Cidnamen and Svear 
upon it; if you like ir. © © 


W 


Another, | 


To two quarts of. Cream , if 1t be, in the 
Summer2when the Crearn 1s thick ' and befl 
8 rake buirwo of thregyolks of Eggs.” But in the 
{Winter when ir is thin and buvgry, take'fix or 
b ſeven': 'bur-never no whites. And of Sack or 
' Noſcadin;take # good third (ſcarce half) of a 
h and cbree quarcers of # ponnd: of five: Su- 
Lerthe Sogar and Sack boil well t ogerher, 
Sw ir 'be: almoſt like'a' "Syrup z and "juſt as 
yow take ce from the fire, pur in your s oround 
Amber or” Paſtils 2 and” conf ofgerly' pokit | In the 


teeth}: wa&ds all chef t $1 
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Ambered: ſugar is'made by grinding yery well, 
four otains. of Ambergreece, 'and: one of Mugh 
with ! a"lirtle- fine-Supar; ; of Rog" two ot 
chree Spaniſh Paſtils very fraall, - 


« # 


"4 plain Ordintry Paſſes.” F | Ny c 


Pur a pint of 000d Milk to boil; as {608 as 
ir doth ſo, taker from the fire, :to letthe great 
hear of it cool a litrle; for doing ſo, the curd 
will be the renderer , apd the whole 'of a more 
uniform confiſence,. When ir is pretrily coot- 
ed, - pour" it into your pot, wherein'is about 
two ſpoonfuls of Sack; - and aboht* four 'of 
Ale, with ſufficient Sagar diflolve# in” them. 


So lec ic ſt3nd a while near the fire, rill' you 
Eat It; | 


A SackPel { EIT | 

Take three pinrs of Cream ; boil in it #lictle' 
Cinoamon'; - a Nutmeg | quartered, 'and  xwo' 
ſpoopfuls'6f 'prared: bread; then beat rhe yolks 
of ewelve-Epos very” 'well with & little 761d 
Cream; ara ſpootiful 'of Sack: When your” 
Crean hith boiled about 2 quarrer'of a1 hour, 
chicken” ir-up with the Egos, and ſweeren it- 
with Sugar-;-and Lake: half a pior of Sack and 
ſix ſpoonfulk FAle;-angd'put inro tbe'bafin or 
* diſhs yon "intend. to mz Kin with a little 
Ambergreete:, if' you ple | Then ha” your 
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Cream. and -Eggs -into.jty; holding. your hand as ' 
high as conveniently you-can, gently-fiuring in 
the. baſin wich, the ſpoop-as you; /popr:; itz; ſo 


ſerve it up. If you pleaſe. you' may ſtxew Sugar 


vpon ir. 


You may ftrew. Ambredſugar upon it, as you 
eat it; or gre beaten with DINERS if you 


uy It, > 


$$ 4© 


o 4 cx 


ley, {\noc., Perle-barley 


_ Water 


-45. thick as ; haſty 


(> # | 


y . 
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4 Barley Sick Pilſe, £95 Go 
Take kalf 2 pound. or more of French-bar- 


) and. , pour ,ſcalding 


n. it and waſh it-well chetei, and 
-firagic from che waterz& put it into the Corner 
of a Lipnen:cloth and tie ir up fall, chere, and 
'Arike ic a. dozen, or twenty blows againſt a firm 
table or block, tro make it render by ſuch brui- 
fing 1t, as 1n the Gountrey.1s uſed with wheat to 
make framenty,* Then pur ir. into a large skil- 
Jer:;with chree piocs of. good milk. Boil this cill 
ar ſealt half. be conſumed, and thatir: become 


pudding , which, 


will require | 


;at leaſt cwo: ach ; and it mult be e:carefully Rir- 


red all, che while, leaſt ic burn' rogas; Which if 
'by. ſome. little inadvercence 1t, ſhould do, and 


.rhat ſome black burned ſubtance ſticketh to the 


\ botcom of. the skiller, pour, all the. good max- 


cer from. it into a freſh. $killer C or: intoa baſin 


4 Es, whiles you ſcoure clas ). and renew boiling cill 
= P6767 chick ; All which is to Make the bar- 


ley 


ley very tender and NN L > 4d wilf it 
quirerwo'ot near thiree Hours. Fr i. or Ne 
three pints of good*Creai', and boil thetn to 

oether alittle while; firrins' them AIWiys.” "tr 
will be: ſometime before the cold Citiri boil; 
which when ic doth, a Tictle will fuffice” Then 
rake it! from the fire; and ſeaſon Gr with: 


anda kite Servo or AG Cinen, of hee of 


Orange ,' and ſeaſon ir well with Sogit" atleaſt 
half a pound to both and ſer it ovet'Coals ro. 
boil. Which when it doth, and the Sugir 1s 
well melted, pour the Cream inco tes te which 
Cream the barley willbefectled co ie G6tiom 
by Randing Rill nmoved; after the Sts 


af iis well 
ſtirred and melked in"it,”or pour i it '<hfo\gh 2 
hair-fieve ; avd you tmay boil it again, that ir be 
very hot, when you: mibple chem tozetbers 
elſe 1c may chance. not curdle. Se of the 
barley (but liccle ) will go.over w 
S will do no hucc. Afcer,you” have « 


 ſiftence of Cream, When you ſerye ic vp, firew' 


ic oyer with Powder of Cinnamon and Suoar. Ic. 


will be'/much the becter,, if you firew upon. it. 
ſome Ambergreece ground with Sugar. 
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its and 
made 
your Poſer, ler it ſt#hd warm'a while: that rhe. 
| ' curd may thicken : bit cake heed icboil' not, 
| | for char would diffolye it 2gain' into the con- 


You 
may boil braiſed ticks of Cinnamon in the. 
Es cams | 


k, w_ hy, ju 
. War \ 


>, Ben 
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whole 


E Spano) ſes the baſin on the fire with che 
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uf "fe, : bes Char cortfes under 
5s remaining barley. will make 
oy Ras Cree, being boiled with freſh 
zrea and 8 little Cinnamon and-Mace; to 


which z you. may add 2 lzrle Roſemary and Su- 


gar, .when, it. is caken frem the fire. :-or batter it 
as youdo Whos. Oc-make a, pudding of ic, put- 


ang .to it, a, Pinc 'of Creamy, which boil; then 


four or fixe yolks, : and two whites of Eggs, 
and che 
of. one 


vents 


A gretey Lovers beat, as.fon white Mancher, and 
three quarters of an; bour-i in-che Oven; You 


Marrow of wwo., bones cut ſmalkh- and 
lumps : ſufficienc-Sugar 5 and. ote 
cy Par this eicher co bake/raw; or 


| may Wake the like wkh great Oat-meal ſcalded 


ed ); in. Crearty and; ſoaked. a pig git; 
vp. 8'the ocher... | 


Lord of Catlife's Sack; pſu 


Tal ole of Cream, and bothin 1t a lictle 
JIOAINOPs and chree or four flakes of 
Mace. ,: To. this. proportiqn of Cream. pac in 


apiot of Sack ; bear your Eggs very well, .and 
then niipgle cher with your Sack, Pucin three 
varters of a pound of Sugar into the Wine and 
20s With a Nutmeg grated, and a liccle beaten 


wine 


aſt beneath and aboye | ic in the diſh. 


eighteen 3 'olks of Egos, andeight of the whites; 


"(35 y 


wintand Eggs, and-1et jr be hot. -Then put ut 
che Cream boyling fromthe fire, pour it on (high, 
bu efticitoor ; cover irwith 2 diſh; atid-when ic 
Is ied firew on che'top a lirrle fine Sugar 
mingled wth'three grains 'of AnSUergner ce, and 
one grain of Musk, "2vd ferye it up: 


A LY 'yhabub. 


My Lady Middleſex makes $yllabybs for lictle 7X 
Glaſſes with ſpouts, thus. Take 3 pints of ſweet © 
Cream) one of quick white wine (of Rheviſh) 
and a"good wine" glafsfut '{ berter'the 5 of a 
pint) of Sack: mingle with thern dbour chree 
quarters of a'/pound of: fine Sugar in Powder. 
Beat 8ll chefe togechet with a whisk; till all ap* 
. peareth converted into froth.» Then pour it 
into your lictle Syllabub-glaſſes ; and ler them 
ſtand all-night. The/nexr day the Card will be 
thick and firm above, and the drink clear under _ 
Ir, I conceive it may do well, to put into each 
glaſs ( when you pour'the liquor into it ) a 
ſprig'of Roſemary a licrle bruiſed, ora little J 
Limo1-peel , or ſome ſuch rhine-co quicken '2 
the taſte ; or uſe Amber: ſogar, or fpicit of Cin- 
namon, or of Lignum-Caffiz; or Natmegs, of ,.? 
Mace, or Cloyes, a very lirtle; _ 


A goed'Diſh of C Cream. 


Boil a quart of good Cream with ſticks of 


Cinnamon and quartered Nutmeg and Sugar. 
| MS.» to. 
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to your taſte. When it isboiled enovghto have 
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acquired the taſte of che Spice, take rhe whites 
of ſix New-laid-eges, and beat them/yery well 
with a little. Fre{h-cream , then' pour them to 


- your boylivg Cream, and let them boil a walm 


or two. Then let ic run through a boulter, and 
put a little Orange- flower-water to it, and ſli- 


 cedbread; and fo ſerve ir up cold. 


An Excellent S paniſo C rear. | 


Take two quarts (you muſt not- exceed this | 
proportion in one veſlel)) of perfeftly Sweet- 


. cream that hath not been;jogged with carriage : 


and 1n'a Poſſnet ſer-it pon; a clear lighted 
Char-coa]-fire, not too! hot, When it begin- 


| neth to boil, caſt into-it a piece of double re- 


fined'hard Spgar about as much as two Wal- 


- nuts, and with a ſpoon;ftir the Cream all. one 


way,  Afrer'two or three: rounds, you will per- 
ceiye a thick Cream riſe at the cop. Scum it 
oft -with your ſpoon, and lay it in another diſh, 
And. always lic it the ſame way, and more 
Cream will riſe ; which as ir doth riſe, you put 


It 1nto yourdiſh, one lare upon an other. And 
_ rhusaſmoſtall theCream will cur into this thick 
Cream, to within two or three ſpoonfuls. If 


you would have it ſweeter, vou may ſtrew ſome 
Snpar upon the topof it, You muſt be careful 
not to haye the: heat roo much ; for then ic 
will tyrci co oyl ;' as alſo if the Cream 
"EY . | 3” _ 
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have been. carried. If- you Houta have ic warm; / 
ſet the diſh you lay 1t = Kati a eb 
of Coals. 


Another C Jonted 7 TEAM. 


Milk-your Cows in the evening about the 
ordinary hour. and fill with 1t a little: Kertle 
about three quarters tull, ſo'that there may be 
happily-ewo or chree Gallons of Milk. "Lec 
this and thus five or fix hours. About twelve 
a Clock art night kindle a good fire of Char- 
coal, and ſet a large Triver-over.it. When the 
fire is very clear and quick, and free. from all 
ſmoak;, {er your Kettle of Milk over it upon the 
Triver'z and have in. a pot by a quart of good 
Cream ready co put in at the dre time ; which 
muſt be, when you ſee the Milk begin to boil 
 fimprivgly. Then pour-in the Cream 1n a litcle 
ſtream and low, upon a place, where you ſee 
che milk fimper : This will preſently deaden the 
boiling, and then you mult pour 1n_no more 
Cream there, but 1n a freſh place, where It 
 Gimpreth and bubbelerh a lictle: Continue this 
pouring in, in new places where the milk boil- 
eth,” t4]] a!l your Cream 1s 1n, warching 1 ic Care« 
| fully to that end. Then ler ic continue upon the 
fire ro boil, till you ſee all the Milk riſe up to- 
gecher ro the rop,, and not in little parcels 
here and'there, ſo that ic would run over, if it 
houſe tay longer upon the fire. Then let ewo 
- perſons 
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petſons- rake it Readily off, and ſer it by in @ 
Cool-room to ftand unmoyed, uncovered ; bur 
ſo as no Motes may fall in, for the reſt. of char 
night, and all che next day and night, and 
more; if yot Would haye it thicker. Then an 
hour of two before Dinner cut the thick Cream 
at the cop with a Knife into ſquares as broad as 
your hand,which will be chechicker,che longer 

ithath Rood, Then have a thin ſlice or skim- 
mer of Latton, and with that raiſe upthe thick 

Cream ,-purting your lice under it ſo nicely, 
that youtake up no milk with it ; and-have a 
| Ladle or Spoon 1Þ the other hand co help che 
_ cream upon the ſlice, which chereby will become 
mingeied :: and lay theſe parcels of Cream in a 
diſh, into which you have firſt put a little raw 
Creamy orof thay, ( between Cream and.Milk) 
that is immediately under the Clonts. To take 
the Clouts the more conveniently, you hold a 
back of aLadle or skimming-diſh againſt the 
farther fide of rhe Clour, that it may not ſlide 
away when the Lattob. ſlice ſhufferh it on the 
' other fide ro get under it, and ſo che Clone will 
mingle rogerher ot dubble tp, which makes ir 
the thicker, and the more graceful. When you 
} have laid a good Laire of Clours in the diſh, 
* -- patupon it 2 little more freſh, raw or boiled- 
 * cream, andchen fill ic up with the reſt of the 
Clours. And when it is ready to ſerve in, you 
may firey a lictle Sugar upon it, if you will you 
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may. ſpriokle ina -litthe Sugar between every 

flake; or clout of Cream, It you keep'the wk 

thus laid-a day longer before you car ir, the 
Cream, will grow thethicker and firmer, Buc if 
you keep it, I think ic' is belt ro-be withour 
ſugar or;raw Cream in ic, and pur them in, 
when you are to ſerve it up. There will be a 
thin- Cream ſwimming; upon the milk of the 
Kettle after the Clouts are taken away, Which 
18 very; ſweet and /pleaſanc co dellþk,- If you 
ſhould-lec your clouts lie longer ' upon 'the 
milk,- then I have ſaid, before you $kim ic off, 
che Milk underneath+would grow ſowre, and 
ſpoil the'cream above] Jf you pur theſe clouts 
into a Churm with other cream, . it” will 
make very good butter, ſo as no ſugar haye been 


F | pur with tr. 


. My Lord of S. Alhan's Creſme Foxettee. 


Pur as much as you, pleaſe to makes bf ſweet: 
thick cream inio a diſh, and whip-It wich &.. 
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. bundle of whice hard ruſhes, ( of ſuch as they. _ 


- make whisks to bruſh. cloaks ) ryed: rogether, 
trill it come to be very thick, and neara buttery. 
ſubſtance. If you whip it coo long, it will be«. 
come butter. About a good hour will ſerve in 
winter. In ſummer it will require an hour and. 
a half. Do not put in the diſh, you will ſerve: 
1c up 1n, cill irc be almoſt rime to ſet it upon 
the tale. Then Rrew- fome pondered Frvs 
| - * ſvgar 
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ſugar 30 :the bottom ofthe diſh it is to'p0 in, (6 
and with broad ſparule-lay your cream'upon & 1, 
| it: whenhalf'is laid in', *ftrew ſome more fine ' a 
' ſngear upow'ir,' and then'lay' in the reſt' of the ., 
- Cream'{ledviog behinde fome whey char will. 1 
be in che borcom ) and ftrew more ſugar upon ( 
that; Yoo fhould have the ſugar-box-'by you, 7 


to ſtrew on ſugar from time ro time, as you 
eat. off therſuperficies, that is firewed -oyer 
with ſugar:#f you would have your whipped - 
cream lighr..and frothy , chat hath bur lietle 
ſ\ubltance! in | the eating, »make it of 'onely 
plain, milk ; and if - you” "would: have” it 
of:a confifience berweeh both', mingle' cream 
aAid'milk.. oo: 6 


- 


To make the Cream-Cards. 
Strain your Whey, and fer it on the fire, 
make-a clear and gentle fire under your kettle; 
as chey riſe, pur in Whey, 'ſo continuing tl 


--, rheyareready crogkim. Then take your skim- 


mer, and put 'them onthe bottom of a hair 

fieve ; ſo'let them drain till chey are cold; then * 

cake them off , and puc ther into a'baſlin, and 

beat them with cwo or three ſpoonfuls of 

Cream and'Sugar. | 
; | To make Clonted Cream. 


Take two Gallons more ot leſs of neywmilk, 
1 et 7 | = 
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(L417 | 
ſet-it- upon a' clear fire when? it:is ready to 
boilz- put in a quart of '{weet crearngand-take ic 
off. che> fire, 'abd rain” it throygh'a haitoleve 
into-earthen pans; let 'ic {tand»rwo days'and 
two nights; then/rake it! off with'a Skimmer z 
_ ſugar on rhe: cream , andiſerye-it; tothe 

able. Ac 7 -(OKMIGO $1 


\J)#: 1k74d 


' To make a whip Syllabab. if 

T:ike the whices of cwo Eggs, and:a pint'of 
Cream, fix ſpoonfuls.of Sack, as. mych Sugar , 
25 will ſweeren it; then. take. a, Birchen rod %. ©! 
and whip ir; as irriech with froth, skim. it, and 
Pur ic. ipto the SyYabub-por,; ſo coptinge it with 
wh/pping and skimmine,. till your .Syllabub por 
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To make a plain Syllabub.' 

_ Take a pintof Verjayce in a bowl; milk che 

Cow tothe Verjuyce:; rake off che Curd,; and 

rake ſweetcream and bear chem together wich 

\Aaliccle Sack and Sugar; pur it.into your SyLlabub 

Pet; then ſirew Sugar on ir, and ſo ſend Ic tO 
the Table. TEA Eres of 
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; Concerning Potager 1 
be yery good-broth-of:Macton,y ,Veakand Vo- 


ry month of che year, according) 59-Khe- heghs | 


_ The ground -or body! of Parages 
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- Surnmet you: uſe Cerfevil;, 1-Ofeille;/, 


_ "they havegirep' their rafte/ to the herbs , throw 
"the buadlEaway, -and do asaboveſaid with the 
"bread." 'De 


Lit (148) 
and. roots. that. are-in ſeaſon, In 


Bugloſss. Poorpier ,, Lettics,, Chicorez.' 'and 
Cowcotnbers: quaztered; &e.: - The manner 'of 

uſing them i8+to boil-ftare: of them abour half 
an hour or a-quarter,. in-apot by it ſelf , with 


' ſome bouillon taken our off the great por hall 


an bour before dinner, take light bread well 
dryed from all moiſture” "before 1 the fire ; rhen 
cur. iv lices;, laid in" a gifts over coals, pour 
upon it 4 JaGleful of broath, 'no' more then 


the bread -can' preſently drigk up; which when 


it hach done, pac on another ladleful, and ftew 
that, till ic'be drunk vp;"repear chis three or 
four times, a good quarter'sf an hour in all; rill 


the bread is ſwelled like a gelly (if ir becoo 


longs it will grow-glewy andflick to the diſh ) 
and firone of broth ; then fill ic up near full 
with rhe fame ftrong broth, which having Rew- 
[2] a while, puc on the broth and herbs, and 
og Capon or orher mear' vpon that, and ſo 
Tec it flew. a 2 Quarter of an hour longer, then 
"turn ir up.” Neg 

In winter, boil half an hour a pretty Lhodie 
of Parſley,and half as much of Styes, and a very 
litcle Thyme -and $weet-tmarjoram ; - when 


per in! the Winter , Parſley-roots, 
"WE Whire-chjcoree', *or Nivers » Or Cone. 
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which1aft muſt be purio ar firſt, 2s ſoon; 2s the 
pot is kimmed; and'to colour the Vouitlon it 
1s 200d to/pur into it (ſooner or later, accord-" 
ins to the courſneſs or fiveſs' of whar'y6u pur 


in) Parcridges or Wild. duck, or afleſhy' piece 


of Beef half roſted, Green-peaſe may ſome of 
chem be boiled a pretty. while + in” rhe great 
pot ;, but orbers in a pot by chemſelves, with 
ſome Bouillon ne:;l6npger then as'if they were 


tro eat buttered, and put upon. che diſh, con- 


caiipg the whole Rock a quatter of an hour 
after the other hath ſtewed a quarter of an hour 
upon. the bread. Sometimes Old-peaſe boiled 


in the broth from the firſt, to thicken ir, but no. 


Peaſe to be ſerved 1n with ir, Sorvetimes a 


piece of the bottom of a Veniſon Paſty , put in 


from the firſt; Alſo Veniſon bones. | 


Plain ſavoury Engliſh Potage, 


» 


Make it of Beef, Mutron and Veal; at laſt 
adding a Capon, or Pigeons. Pur in at-filt a © 
- quartered Onion. or two » ſome Oat-meal, or 
French barley, ſome botrome of a Veviſon- 
paſty-cruſt , rwenty whole grains of Pepper: 
four or five Cloves at. laft, and a lictle bundle of 
ſweer-beibs, ſtore of Marigold-flowers, . You 


may Pur in Parſley or other herbs. _ ...... 


Or make it with Beef, Mutton and Vel, pur- 
ting in ſome Oat-meal, and good por-herbs, as } 
| h Parfley, "A N 
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Parſley, Sorteh, Violer- leaves, &c. Anda yery. 
liccle Thyme and Sweer-mmarjqram, ſcarce to be 
- taſted ;. a nd ſomeMarigold, leaves, at.laft.,.You 
. may begia, to boil- ic; overnight, and -ler ir 
ſand warm all nights. theg,make an end of, 
boiliog it nexr morning. Ic is well ro put into 
the pot at fuck, venty « or. Shicky corns'of whole 


. Pepper, . 


\Potage ts plane ar Chayen. 


Makefitlt'a very good! bouillon , ſeaſoned as 
you like, Put ſome of it upon the whire, fleſh 
of. a Capon or Hen a lictle' more then Hall- 
roſted. Beat them well in a Mortar, and firain 
our all. the Juyce that will come.. You may 
put more. broth upon what remains | in. the 
ſtrainer; 'arid beat again, and ſtrain ic to the 
"former. Whil-s this is doing, pur ſome of 
your: firſt! plaip broch. upon ſome dryed-bread 
, to, mittonner-well. Lec there be no more 
_ broth, then jult co do char. None co ſwim thin 
over. When you will ſervethe Portage io, pur 
the white liquor upon the ſwelled and gellied- 
brezd; and ſer them ſtew fogether a li: A upon 
' the Coals, When it is through hot, cake it off, 
and ſqueeſe ſome Limon or Orange | into it, and 
ſo ſen it in preſently, Ic mendeth a Bouilſon 
much, to boil io it ſome ha] if rolted Voliille, or 
other, good meat. 


9, 
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.To make Spinage-broth. 


Take ſtrong b:oth, and boil a neck of Mut- 
ton, and a Mitrow bone in it, and skim it very 
well ; then put in half a pound of French bar- | 
ley, and a bundle of ſiveer herbs, and two or 
three blades of Large-mace. Let theſe boil very 
wel!, Th=n mince half a peck of Spinage ,\ and 
two great Onions very ſmall, and ler it boil onE 
-hour or more; 'eaſon ir with falt 35 you pleaſe, 
and ſend the Morton andthe Marrow-bone ina 
diſh wich French bread or Manchet to the 
Table. 


Ordinary ks 


:Take the fleſhy and finewy part of a leg of 
B 'ef » crag-enos of necks of Veal ans Mutton. 
Put them in'a' ten quarts pot, and fill it vp 
with water. Bevin to boil about fixa clock in 
the Morning, to have your putage ready by 
Noon. When i it 15 well skimmed, pur in two of 
three large Onions in quarters, and half a loaf 
(in one lump) of light Frexch breadzor ſo much 
of che botrom crult of a Veniſon Paſty ; all 
which will be ac 1-ngth clean diſſolved in the 
broth. In due time ſeaſon it with Salt, a little 
Pepper, and a very few Cloyes. Likewiſe ar a fic 
diſtance, before it be ended boiling , pur in 
ſtore of gcod- herbs, as in Summer 3 ” Borrage, 
Buglols, Purſlain, Sorel, Lettice, Endive, and 
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what <lſe youl.ke in Winter, Beetes, En- 
dive, Parſl:y-roots, Cabbage, Carots, whole 
Onions, Leeks, and whar you can get or like, 
wich a little Sweer-marjoram and exceeding 
litcle Thyme. Oider it ſo that the broth be very 
{trons and good, To which end you may af- 
rer four hours (or three } boil a Hen or Capon 
ioic; l'ght Frezch-bread ſliced, n.uſt be caken 
abou: noon) and toked a little before the fire, 
or crafts of criſp new French-bread ; lay it in a 
d:ſh, and pour ſome of the broth upon it, and 
ec it ſtew a while upon a Chating-diſh. Then 
pour in more Broth, and if you have a Fowl, 
lay it upon the bread in the broth, and fill ir 
vp with broth, - and lay the heibs and roots all 
oyer arid about ic, and let ir ftew a lictle lon- 
er, and ſo (erye it up covered, after you have 
ſqueeſed ſome Juyce of Ocange oriLimop, or 
rut ſome Yerjuyce into 11, Or you may beat 
rwo or three Eggs, wich part of the broth, and 
ſomeVerjuyce, or juyce of Ocangez,and then min- 
ole ir with the ceſt of che broch, 


Barley Potage, 


Take half a pound of French- baby. and waſh 

It in three or four hot; waters ; then rye it upina 

courſe linnen-cloth' and firike it five or fix 

blows againſt the table ; for this will mike it 

ry tender, Pur 1 it into {uch a pot full of ph 
an 
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and watery as 1s Th in the ordinary potage, 


afrer it is skimmed; and ſeaſon this with Salc, 

Spice, Marjoram and THYIOGs as you did-the 
other. An hour before you take it from the 
fire, pur into it a fag of che beſt Raiſins of 
the Sun well waſhed; ac ſuch a diſtance. of 
time » that they may be well plumped and 
render , | but not bo'led ro-.maſh, When che 
broth is enough boiled and conſumed, and very 
{trong, pour ſome of it upon liced dry bread 
in a deep potage- -diſh, or upon cruſts, and let 
it Rew a while, Then pour.e1 all che reſt ofithe 
broth, withche barley and Raiſins, upop aCa- 
pon or Hen, or piece of Muxton or Veal ; and 


let it mictonner a while upon the Chafing-diſhs 
then ſerve ir in, 


Stew'd Broth. 


_ Take a like quantity of waftr and fleſh, as in 
the others , adding two Mariow-bones : whic 
rie ar the ends with pLeces of Lianen, thar.the 
Marrow may. not mele our, and make che broth 


coo far, A while afcer ic is skimmed, put 18to., 


It a loaf of French bread yery thin ſliced, (which 


15 beccer th2n grated) and chis will be all dif. 


ſolved in the broth. Seaſon it in due time with 
calc, Four or five flikes of Mace, and fiye or fax 
Cloves; as alſo with ſweec herbs : And an hour, 
or better, before you rake ic off, put 1n Raiſins 


of the Sun, Pcuves, and Currants, of each one: 
pound, 


LA 
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_ 
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Pound, well picked and waſhed. Whed' it is 
boiled enough, 'porr the broth into a baſon, 
thar if ic be coo far, 'you may take it off. There 
ſeaſon it with a little Sugar, and four or five 
ſpoonfuls of White- wine or Sack. Then pour it 


upon fliced-bread, and ſtew it a while, Then 
| ſqueeſe ani Orange or Limon (or both) upon 
hens ſerve it vp'With the 'Mirrow- bones In it. 


An Eoglith Potage. 


Make a good ſirong broth of Veal and Mur- 
ron; then rake out the meat, and pur ina good 
'Capon or Pullet : but fiſt, if ic be very far, 
-paiboll it a /ittle to rake away the Oyleneſs 
of it, and then pur ic into the broth ; and 
when ic bath boiled a liccle therein, pur in 
ſore grated bread, a bundle of ſweer- herbs, 
two or three blades of Mace, and a peeled 
Onion. When ir is ready to be diſhed up, 
take. the yolks of fix Eggs, beat them very 
well with 'ewo. or three ſpoonfuls of White- 
Wine. Then take the Capon our of the broth, 
'and thicken ir up with che Eggs , and (o diſh 
ic up with the Capon, and toſtes of White- 
bread or flices, which you pleaſe ; and haye 
ready boiled the Marro'y of two. or three bones 
With Tome render boiled white Endive, and ſirew 
ir over the Capon, 


Aniiber 
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eAnither Potage, 


A good Potage 'for dinner 1s thus. mide : 
Boil Beef, Mutton, Veal, Volaille, and a little 
piete of the Lean of a Gammon of the beſt 
Bacon, with ſome quartered Oatons, (anda 
lictle Garlick, 1f you like it) you need no alt, 
if you have Bacon; but pur in a little Pepper 
and Cloves. If ic be in the Winter, put in a 
Bouquet of Sweet-herbs, or whole Onions, of 
Roots, or Cabbage. If ſeaſon of Herbs, boil in 
a lictle of the broth apart, ſome Lettice, Sorrel, 
Borage and Bugloſs, &c. li they be only well 
Mortified, If you put in any erayy, let it boil 
or (tew a while with the broth; put it 1n due 
time upon the toſted-bread to Mitroner, 8c, If 
you boil ſome half roſted meat with'your b:oth, 
it will be che bercer. 


Portugal Broth, as it was made for 
the Ducen. 


Make very good broth with ſome lean of 
Veal, Bzef and Mutton, and with. a brawny 
Hen or young Cock, After it is fcummed, pur 
in an On'on quartered, ( and, if you like it, a 
Clove of Garlick,) a lictle Parſley, a ſprig of 
Thyme , as much Minth, a little balm; ſome 
Coriander-ſ:eds bruiſed, and a very little Saf- 
fron; a little Salt, Pepper and a Cloye. When 
all the ſubſtance is boiled out of the meat, and 
k.3 che 
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the broth very good, you-may drink it ſo, of, 


pour a little of ic u>on toſted fliced bread, and 


ftew it, till the bread have drink vp all char 


-btroth, then add a liccle more, and tew ; fo ad- 
- ding by liccle and lictle, that che bread may 


imbibe ic and (well ; whereas if you drown it 
at once, thz bread will not ſwell, and grow 
like gelly; and thus you wil! have a good 
potage, You may add Parſley-ro>ts or Leeks 
Cabbage or Endiye in the cue time before the 
broth is 'ended boiling , and time enough for 
then to become tender. In the Sammer you 


| may put in Lettice, Sorrel, Purflane, Borage 


and Bugloſs, or what other pot-herbs you like, 
But green herbs do rob the ſtrength and Vigor 
and Crean of the Porage, 

The Queens ordinary Bonillox de ſante in a 
morning,'was thus, A Hen, a handful of Par- 
ſley, a ſprig of Thyme, three of Spear-minth,. 
a little balm, half a great Onion, a little Pep- 
per and Salt, and a Clove, as much water as 
would cover the Hen; and chis boiled to leſs 
rhen a pint, for one good Potrenger full. 


Noeuriſſant Potage de ſante. 


- Fill a large earthen por with water, and 
make it boil; then rake ont half the water, and 
put 1n Beef and Mutron ( fir pieces) and boil 
ad gkimi't and as foon as it boils, ſeaſon it 
with Salr and Pepper.” Afrer an hour and half, 
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'or two hours, put in a Capon, and four or five 
Cloyes; when it is within a good half hour of 
being boiled erough, put in ſuch herbs, as you 
intend, as Sorrel, Letrice, Pn (lane, Borage and 
Bug'oſs, or Green-peale ; and in the Winter, 
Parſley-roots and White-endiye, or Navets, &c. 
ſo pour the broth upon toſted light breads and 
ler it few a while in the diſh covered. You 
ſhould never pur in freſh water. And if you 
ſhould chrough che conſuming of the water by 
long boiling, it muſt bz boiling hor, The leſs 
broth rem1ins, the better is the Portage, were 
ic but a Porrenger ſuil, ſo that ic would be ſtiff 
oelly when it is cold. Ir is good to put into the 
Water at the firſt, a whole Onion or two; and 
if you will, a ſpoonful of well-beaten orge 
monde, or bottom cruſt of bread, or ſome of 
the bottom of a Veniſon Paſty, 


Potage de ſante. 


Make ſtrong broth with a piece of Beef, Mut- 
ton and Veal, addinp a piece of the finews of the 
| leg of Beef, ſeaſoning ict with two great Onions 
quutered, ſome Cloves, and White-pepper. In 
due tim? put in a Capaon, or take ſome broth 
Out co boil ic in. Bur before you pur in the 
Capon, take ont ſome of the Broth, in which 
boil and (tew Tarneps firſt prepared thus, Fry 
them in ſcalding butter , till they be retder ; 
then rake chem out w th aholed skimmer, and 

| L 4 lay 
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Taythemin a holed diſh warmed, ſet in another 
whole diſh. When all che bucter 1s quite drain- 
ed out, (tew them in a Pipkin inthe broth, as 
is ſaid above, When you will make vp your 
potage, punt ſome Ladlefuls of the broth of rhe 
great pot (driving away the .far with the 
ladle ) upon ſlices of ſcorched bread in a deep 
diſh. Let this mitconner a while, Then lay the 
Capon upon it, and pour the Turneps and broth 
of them over all. A Duck in lieu of a Capon 
will make very good porage, But then 1: 
is beſt, to fry chat firſt, as che Turneps, then 
boik ir, 

Petage ae [ante. 


Make a good and well ſeaſoned bouillon 
with lein Bzef, Mutton and Veal, in which 
boil a Capon. Boil with it eirher Cabbage, or 
Turneps, or whole Onions. The firſt rwo you 
put inco the broth all over the diſh ; bur rhe 
Onions you lay all round about the brim, when 
you ſerys it iv, Whiles the meat is boiling to 
make the b-ouillon, you rofſt a fleſhy piece of 
Beef ( without fat) of two or three pound; 
and when it is dalf roſted, ſqueeſe out all the 
Juyce, and pur the flzſh into the por with the 
reſt of the meat to boil, which wi:l both co- 
Jour and frenghthen ir, When you find your 
Boulllon good , pour it into the diſh , where 
your bread lieth ſliced (which muſt be ey 
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lighe and ſpurgys and dryed firſt, after ic is fNi- 
ced) and let 1c mittonner a little. Then pour 
your gravy of Beef upon 1t, ( or of Mutton ) 
and -lay your Capon upon it, and lay in your 
roots round about it. Ir 1s beſt to boil by them- 
ſ-lves in ſome of the bouillon 1n a por a part, the 
roots or Onions, 


Potage de ſante. 


Mounſieur de S, Eurement makes thus his 
potzg= de ſante and boiled mear for dinner, 
being very Valetudinary. Put a knuckle of Veal 
and a Hen into an earthen P,pkin with a Gallon 
of water ( about nine of the Clock forenoon ) 
and boil it gently till you have skimmed it 
well. When no more ſcum riſeth ( which will 
be in about a quarter of an hovur,) rake our the 
Hen ( which elſe would be. roo much boiled,) 
and continue boiling gently cill about half an 
| hour paſt ren. Then pur in the Hen again, and 
a handful of white Endive uncut at length, 
which requireth more boiling chen tenderer 
hetbs. Near half hour after eleven, put in cwo 
oood handfuls of tender Sorrel, Borage, Bug- 
loſs, Lectice, Purſlane (theſe rwo come later 
then the others, therefore are not to be had all 
the winter ) a handful a piece, a lictle Cerfe- 
vil, and a lictle Beet-leaves, When he is in prerry 
o00d health, that he may venture upon more 
ſayoury hotter things, he puts in a large Onion 
| ſtuck 
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ack round with Cloves, and ſometimes a littl: 
bundle of Thyme and other hor ſayoury betbs ; 
which let boil a good half hour or better) and 
rake them ou”, 20d throw them awry » when 


you pur in che rend-r herbs. About three © 


quarters afrer eleven, have your ſliced dried 
bread ready in a dith, and pour a ladleful of t 1c 
broth upon ic. Lec it ſkew covered upon a Cha- 
fing-diſh. When thar is ſoaked in, pat on more. 
So <oprinue till ir be well wittondt and the bread 
grown ſpungy, and like a gelly, Then fill up 
the diſh with broth, and pur che Hen and Veal 
vpon it, and cover them over with herbs, and ſo 
ferve it in, He keeps of this broth to driok at 
ntghr, or-fanake a Pax-cotto, as alſo for next 
morning. ' 1 like co adde to this, a rand of 
render brisker Beef, and che Cragg-end of a 

neck of Mutton. But the Beef mult have fk 
hours boiling. So put ic on with all-the reſt 
at fix a Clock, VVhen it is well ſcummed, take 
our all the te!t. Ar nine, put in the Veal and 
- Matron, and thenceforwards, as is ſaid above. 
Burt to ſo much meat, and for ſo long boiling, 

you moſt have ar lealt three Gallons of water. 
Either way you muſt bo'l always but leiſurely, 
ang the/por covered as much as is.convenient, 
and ſeaſon it in due time with a little ſalt, as 
a\ſo with Pepper, if you like it; and if you be 
in v gorous health, you may p'r a greater ſtore 
of Onions qtaitered. The beers have no ve- 
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ry good taſte » peradventure it were beſt leave, 

them our. In health you may ſeaſov the porage. 

with 2 lictle juyce of Orang-. In ſeaſon green; 
Peaſe are 200d, alſo Chcumbers, 'Th winter, 
Roots, Cabbage, Poix-chiches, Yermicelli ar 
avy time. You may uſe yolks of Eges beaten 
wich ſome of che broth and juyce of: Oran-. 
ors or Verjuyce,thzn poured upon the whole 
quantity. 


Tea with Eggy. 


The Feſuire that camefrom China, Ann.1664, 
cold Mr. Waller, That there they uſe ſometimes 
in this manner, To near a pint of che infuſion, 


take rwo yolks of new laid-eggs, and bear them” 


very well with as much fine Sugar as is ſufficient 
for this quantity of Liquor ; when they are very. 


weil incorporated , pour your Tea upon rhe 
Egss and Sugar, and fiir them well rogetier. : 
This is when you-come home- 
and are very; 
hungry, and yec have nor conveniency to cat. 


So drivk it hor. 
from attending bulineſs abroad, 


preſently a comperent meal, This preſently 
diſcuſſerh and fſatisfiech all rawneſs and indi- 
gence of the fomack, flyeth ſnddainly - over 
and into the vens, and 
ftrenprhnech exceedin>ly, and preſerves one a 
good while from neceſfity of eating, Mr, Waller 
findech all thoſe effects of it thus with Egoes. 


In theſe parts, He faith, we let the hor water 
remain - 
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remain too long ſoaking upon the Tea, which 


makes it extract into it ſelf the  eartlty parts of Ver 
the herb. The water is to remain upon ic, nol Gon 
longer chen whiles you can ſay the Miſerere ame 
Palm very leiſurely. Then pour it upon the ] 


ſogar,or ſugar and Eg3s, Thus you have only the f cho 
ſpiricual parts of the Te: » Which 1s much more IÞ c9 « 
ative, penetrative and friendly to nature, © and 
You may for this regard take a little more of Þ gic 
the herb; abou one draegm of Tea, will 
ſerve for a pint of water ; which makes three 
ordinary dravebts. 


Nouariſhing Brath. 


Mike a very good gelly-broth of Matton, 
Veal, joynt-bones of each, a Hen, and ſome 
bones ( with a lictle meat upon them ) of 
roſted Veal or Mutton, breaking the bones chat 
the marrow may boil our, Pur to boil with } 
_ theſe ſome barley ( firſt bo led in water, that }Þ © 
you throw away ) ſome Harrs-horo raſped, and | y 

| 
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ſome ſtoned raifins of the Sun, When the broth 
is thronghly we!l boiled, pour ic from the In- 
oredic nts , and let 1c cool and harden into a 
oelly: taen take fiom 1c:the far on the cop, and 
the dregs 10 the botrom. To a porrengerfull of A” 
this melced;, pur thz yolk of a new-laid cog 
beaten with the juyce of an Orange ( or leſs, 
if you like it not ſo ſharp ) and a Little Su- 
gar; and kt this ſtew Socks a little while al- 
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copether, and ſodrink ic. Some fleſh of rofted 
Veal or Murcon, or Capon, beſides. che rofted- 
bones, that ltiave martow in then) I doth much 
amend rhe broch. as 
The Joynts 1 hav? mentioned above , are 
choſe, which the Burchers cur off, '”and throw 
to their dogs, from the end; of ſhoulders, legs, 
and other bare long parts, and haye che ſinews 
Rticking to them. On 


Good noars/Eing Patage: 


"Take any bones of rolted or boiled Beef, 
from which che. mear is rever ſo'clean eaten 
and picked; asthe Ribs, the Chine-bones, rhe 

| duckler plate-bone, 'marrow-bones, ' or 'ab) 
other, 'that you would think never {6 dry an( 
iolipid, Break them inro ſuch convenient pi 
ces, as may lie in your pipkin of por; Fil you 
may bruiſe them. Pur with them'a'good piece 
of the bloody piece 'of the throat of the Beef, 
where he is ticked, and lore of water tothefe. 
1 Boil and ſcum chem; till the firſt foul ſcum is 
riſen .and taken away ; afcerwards ſcum, no 
more , bur Jer the blood boil inco the broth. 
| You may put a quartered Onion or two to 
g them, if you like rhem. Aﬀre# four. or five 
p hours. boyling, put'in a good kouckle with 
ſome of the leg of Veal; and, if you pleaſe, a 
crao-end or two of pecks of Murron. Lec cheſe 
| boil very well \ wich the reſt. Yourmay' _— 
F what 


what herbs you A. in due time, as Lettice, 
Sorrel, Borage and Bug'oſs, Spinage and En- 
dive, Puiſl:ne, 8&c. and a bundle of ſweet 
herbs : In winter, Cabbage, or Tuarneps, or 
Parſley-roors,or Endive, &c. It w:ll be done 
in two or three hours after the Veal and Mat: 
ton, are in, Pour our the broth, and boil ir x 
lictle by ic ſelf oyer a Chafing-d {h, in ſome 
deep veſſel, co ſcum off the Tuperfluous far, 
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T bis pour ir upon tolted bread ( by degrees, i 


you will, fiewing ir, to gelly it ) ro ſerve it in 
( after ir arch, ſtewed a lictle, ) you muſt re- 
member co ſeaſon it wich ſalc, Pepper and 
Cloves, in the due time. . You will do well tofi 
quicken ir, with ſome Verjuyce, or jayce of 


;Qravge ; or, with ſome yolks of Eggs and the 


Juyces, ; if the broth be nor over-ſtrons. Green: 
oF in the ſeaſon do well wich the Patage. 


on may..put iny near the beginning, ſore 
bartorn of a Peppered Pally, or of a loaf of 


2 © aw 


Wheaten Finns 


In the Wett- -Country,. they make a =} of 
Figmery of wheat flower, which they judge to 


- be more harty and pleaſant then char of 'Ozr- | 
meal, Thys; Take half, or a quarter of a bu- 


ſhel of g00d-Bran of che beſt wheat, (which 


concaineth the pureſt flower of ir, thoueh litrle, 


and 1s uſed co. make facch, ) and in a great 
wood- 


þ 1 
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woodden bowl of pail, let ic ſoak with cold 
water upon 1t three or four days, Then train 
out the milky water from 1t, and boil it up to 
a oelly or like ſtarch, Which you may ſeaſon 
with Suzar and Role or Orange-flower-water, 
and ler it ſtand cill it be cold, and gellied. Then 
eat it with whice or Rheoiſh- wine, or Cream, 
or Milk, or Ale. | 


P.:p of Oat-meal. 


Beat Oat-meal {mall ; put a jittle of ic to 
milky and let ic boil tewing! 'yy till you fee 
that.che- milk begins co ch; cken with F, Then 
Qrain- che milk from the Oat meal (this is as 
when you ſoak. or boil out-the ſabltance of. 
Oarmeal wich water, to make Flomery,) then 
boil up that m'lk to the height of Pap, which 
ſ\weeten with alittle Sugar, and pur to ic ſome. 
yolks of Eggs diflolved in Roſe - or Orange- 
Flower-water , and let it mittonner' a while 
ypon/.che Chafing diſh, and a little Butter if 

-—_ it. You may boil alittle Mace 1 in rhe 
Mil 


P ay ads 


| - Beat a couple of New laid-eggs in good 
1 clear broth ; hea this a little, tiring itall che 


while, Then pour this upon 'a Panado made 
| thick of ſame broth ; 


upon 


and keep them a litcle 


( 160 ) 


'nvpon a Chafing- diſh to incorporate, flirrivg 
them all the while. 


Barley Pap. . 

| 

Boil Batley in water »/q;- a4. Patrs/aginem,  F 
with a flake or two of Mace or z quartered ſ «| 
Narmeg ; and when it is in a manner diſſoiyed I. | 


iv Water With long boiling, firain our all che a 
Cream ot Pap, leaving the busks behind, Ach «| 
the ſame time - brat. ( for one meſs) twoſl 1 
Ounces of blanched Almonds with Roſe-water; + 
and when they are throvghly beaten, ſtrain out 
their milk, (or you may put this to the Barley 
before -it is tirained, and (train them rogethe 
and pur it to the Barley Papzand let chenif 
a while together ; then (weeren-ic with Sugar to 
your cafie. ' Or when you have boiled the Barley 
1n water very tender as above, you may put 
Milk to it, and boil again to ficting thick- 
-neſs; Then ſtrain it, adding Almonds as a- 
bove. Or if you will, and . your . ſtomack 
"Will bear ity you may eat ir wichour firain- 
ing the: barley -( bur the Almonds muſt be 
firained ) and you may pur Butter to it if you 
pleaſe. 


You may do the. like with Oat-meal or 
Rice ; 'or-+pur Pine-Ke-nels ( firſt well Water- 
ed) with the: E_s. 11345; 


Oat- 
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Oat-meal Pap. Sir John Colladon, 


Put beaten Oat-meal to ſoak an hott or ewo 
in milk, as you do 1n Water, when you make 
Flomery. Then ſtrain it out into a' Poſgner 
chrovgh a ficting (trainer; and if you judge ir too 
chick of che Oac-meal for ſufficient boiling, 
add more milk co1r, Set this to boil, putting 
chen 1nto It a lump of Spear, ( about as big as a 
licele'Wall-nut ) and fir it well all the while, 
chat it' bucn not too. About an hours boiling 
is ſufficient, by which cime it ſhould be grown 
pretty thick. Put then.a good lump of freſh- 
buſzer to it, which being well melted and ftir- 
reWinco the Pap and incorporated with it, 
cake it from the fire, and put it into #'diſh, and 
ftrew ſome fine ſugar upon it, or mingle ſome 
ſugar with it to (ſweeter the whole quantity, 
You may ſeaſon it alſo with Roſe-water or 
Orange flower-warer,or Ambergreece, or ſome 


Yolks of New-laid-eges, You may pit ina very 
Iittle Salt at the fi: |, | 


Rice & Orge mond?. 


Boil'a quart of Milk in a large Pipkin-as 
ſoon as It boileth, rake it from the fire, and 
inſtancly'pur into it five or fix 200d ſpootfuls of 
picked Rice, and cove: it cloſe, and ſo ler ir 
ftand ſoaking in the Chimney-corner two 3 
hours. Then ſer ip on the fire again, to make it _} 
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ſew or boil fimpringly for an hour, or an hour 
and half more, till ic be enough, Then put ſu- 
Sar to it, and ſo ſerye 1c i0, 

Orge monde 1s done in the ſame manner; 
only, you let that ftand covered and warm all 


the while, during three, four or five hours, and, 


chen you boil ir ſimpringly three or four hours 
more. The quantity muſt be more or. leſs, ; as 
| you dehite it rhicker or thinner , which after 
Once tryal yon Will ealily know how to propor- 


tion ont. The chief care muſt be , that the - 


| Rice or Batley be well homogeneated with the 
Milk, 


Smallage Gruel. 


In a Marble mortar beat great Oat-meal to 
meal ( which requireth long beating 
boil it. chree or four hours in Spring-water, Toa 
poſinet full of rwo or three quarts of water put 
abour half a Porrenger full of Oar-meal, before 
it is beaten; for after beating ic appeareth 
more. To this quantity pur «s much Smallage 
 a$yon buy for a peny, which maketh ic ficong 


of the Herb, and very green, Chop the ſmal- 


- lage exceeding ſmall, and pur ir in a good half 
hour before you are to take your pollaet from 
the fire. You are to ſeaſon your Gruel with a 
little ſalty at che dne time ; and you may put 
in alittle Normeg and Mace to it. When' you 


have caken it from the fire, pur into it a good 
WE; | pr0- 
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+, "os 
proportion -of butter, which flir well, to 
incorporate with rhe Gruel, when it is 
melted. 


About water Gratl, 


| When you ſet co the fire a big pot of Oat- 
meal, ( which muſt be but once cur, thar, is, 
every Corn cut once a two) and water, to make 
water-gruel; Letir bail long, cill ic be almoſt 
boiled enough , they make it riſe in a great 
ebullicton, 1D great galloping waves and skim 
oft all the top, thar riſech ; which may be a 
rhicd pare of che whole, and is the Creamy and 
hath no groſs-viſible Oar-meal in it. Boil thac 
a while lopger by ir ſelf, with a lictle Mace and 
Nutmeg, and ſeaſon it with Salc. When it is 
enough, take it oft, and put Sugar, Butter, and 
a little Red-roſe-water to ic, and an Egg with 
a little Whire-wine, if you like it, and would 
have ir more nouriſhing. This is by much ber- 
rer, then the parc which remaineth below 
wich the body of the Oat-mezl. Yer that 
will make good Water-gruel for the Set- 
yants. 

If you boil it more leiſurely, you muſt skiny 
off che Cream, as it riſeth in boiling ; elſe ir will 
quickly fink down again to the reit of the groſs 
Oat-meal. And thus you may haye a finer Cream 
then wich haſty boiling. 
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An Excellent and wholeſome Water grael 
With Wood-ſerrel and Currants. 


Into a Poſſnet of two quarts of water, be- 
fides the due proportion of beaten Oat-meal, 
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Put two handtols of Wood-ſortel a litcle-chop-. 


ped and bruiſed, and a good quantity of picked 
and waſhed Currants, tyed looſly in a thin iff 
bag ( as a bolter cloth) Boil theſe very well 
rogether, ſeaſoning the Compoſition in due 
_ time; with! Salt, Names, Mace, or what elſe 


you pleaſe, as Roſemary, &c, when ir is ſuffi- | 


ciently boiled, ſtrain che Oar-meal, and preſs 
out all the juyce and humidity of che Currants 
and Herbs, throwing away the infipid husks; and 
ſeaſon it with Sogar and Butter ; and to each 
Porrenget-ful cwo ſpoonfuls of Rhenmiſh-wine 
and the yolk of an Egg. 


The Dneens Barley-Gream. 


You muft make a good barley-water, throw- 
109, aWay the three firſt waters as ſoon as they 
| boil; which will cake up about three quarters of 


an hour. Then you boil a large quantity. of wa- 


rer_ With the Barley ( which thus prepared 
makes the water no more Red or Ruſſer ) du- 
+ ring an hours ſpace or more z (that it may be 


ſtrong ofthe Batley; perle-Barley is beſt,) co- | 


wards the latter end put in the Puller flead, 
- andthe legs cur off; 1fic ſhould boil coo lors, 


f 


the, 


ads et... ann. a *. 
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(165) $1" 
the emu'fion would taſte roo fleſhy. When i: © 
is enough, let the broth run clear from the Bar- 
ley and puller, and beat che Almonds with the 
broth, and ſtrain them from ir. Then ſweeren 
it with Sugar, This is to make at leaſt two Eng- 
liſh quarts of Emulſion, I ſhould like to pur 
ſome pulp of Barley, boiled by it ſelf, to firain 
with the Almond-Milk, and, it you will, ſome 
Melon-ſeeds. You may pnt ſome juyce of Li- 
mon/or Orange to it. Alſo ſeaſon it, with 
_—_— , and make the broth ftronger of the 
. | "4 
The Queens white Portage is made only of the 
white fleſh of Capon beaten with good broth 2 
and ſtrained, and a lictle juyce of Limon or 
Orange ; but no Almonds. = 


Preſſis Nowriſſant. 


The Queen Mothers Preſſis was thus made. 
Take *» Gigot of Mutton, a piece of Veal, and 
a Capon ( or half che quantity of each of 
theſe.) and pac them co roſt with conyenient 
fire, till they are aboye half roſted, or rather, 
till chey be two thirds rofted. Then take them 
oft, and ſqueeſe out all their juyce in a preſs 
with ſcrews, and ſcum all the fat from it, and 
pur it between two diſhes upon a Chafing- diſh 
of Coals co boil a very little, or rather bur to: 
heat well ; for by then ir is through hor, the 
juyce will be ripened enough to drivk, where- © 
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as before it was raw and bleody; then if you 
perceive any fart ro remain and ſwim upon it, 
Cleanſe. it away With a Feather. Squeeſe the 
Jjuyce of an Orange, (through a holed ipoon ) 
Ito. half a Porrenger fall of chis, and add a 
Iittle Salts and drink jc. The Quecn uſed 
chis at, vighcs in. tead of a Supper; for when 
ſhe took this, ſhe did eat nothing elſe, Ir is of 
oreat, yet tertperite nouriſhment. It you take 
2 couple of Partridges in ficad of a Capon, it 
will be of more nouriſhment, but hotter. 
Great weakneſſes and Conſumptions have been 
recovered with long uſe of this, and-ſ{irength 
and long life continged notably, It is good 
ro take two or three ſpoonfuls of it ina 
e009 otdinary bonillon. I. ſhould like ber- 
ter the boiling the ſarve things in a cloſe fAla- 
g0D in bulliente Balnee, 88 my Lady Kent, and 
My Mother uſed. - 


Brath and Portage. 


Mounſieur de Bourdearx-uſed totake a morn- 
' 1bgs & broth, rhus made, iMake a very good 
broth { ſo as to gelly, when ic is cold) a lean 
Piece of a leg of Veal, the Crig-end of a neck 
of Mutton, and a Puller, ſeaſonipg it with a lir- 
ele Salr, Cloves and Pepper to your mind, 
Beat ſome of it with a handful of blanched A- 
monds, and rwenty husked- ſeeds of Con and 
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fraiv it to the whole; put Sugar to It, and fo 


drink ic as an Emulſion, 
Otherwhiles He would make a Porage of - 

the broth, ( made without fruit) boiling and 

tewing it with ſome light-bread, | 


Pas Cutts. 


To make a Pas Cotto, as the Cardinals uſe in 
Romes Take much thinner broth, mede of the 


_ fleſhes as above (or of Mutton alone ) and 


boil ic three hours, gently and cloſe coveredin 
#14 fignatay with lumps of fine light-bread 
roſted or dried, Xn Pax "Ms is made the 

read grated. Seaſon 
the'broth of either lightly with Salt, and put in 
the Spice at the laſt, when the bread is almoſt 
boiled orſtewed enovgh. You may uſe. juyce of 
Otanee to any of theſe. A wholeſom courſe of 
diet is to eat one of theſe, or Panada , or 
Cream of Oat-meal, or Birley, or two News- 
laid-egg: for break-faſt; and dineat fouror five 
a Clock, with Capon of Puller or Partridg, 8c. 
beginning your meal with a little good nouriſh- 
ive Potage. Two Pached Eggs with a few fine 
dry-fryed- collops of pure Bacon, are not bad for 
break-faRt, or to begin a meal. 


My LordLumley's Peaſe-Porage. 


Take two quits of Peaſe, and puc them into * 


an Ordinary quantity of Water ,, and when they |; 
' M 4 \ are 2; 


; + "04 
. A * 4 2YCSY 
' R- - &- $6 
Tu Ye ELAE "HS -; 
BY SP I Hes * A 
% $ _. he i 4. 7 32 REO 4 
\ ay a We #7 P xk TE * 


o 
x 
$44; 2.48? 
* 4 45 DR P 
a4 \ > 


are almoſt boiled, take our a pint of the Peaſe 
whole, and (train all the reſt, A little before 


all Hoilivg rogether, put in almoſt an Ounce of 
Coriander-ſeed beaten very ſmall, one Onion, 
ſome Mint, Parfley, Winter-ſavoury , Sweet- 
Marjoram, all minced very ſmall; when you 
. haye firained the Peaſe, pur in the whole Peaſe 
and the ſtrained apain into the por, and let them 
doll again, and a little before you rake them 
=, Up, Pur in half a pound of Sweet-butter. You 
* > ' muff ſeaſon them in.due time, and in the ordi- 
; nary proportion with Pepyer and Salt, 
2 "This is & proportion to make about a Gallon 
| of Peaſe-porape. The quantities are ſet down 
* . by gueſs. The Coriander-ſeeds are as much as 
you can conven ently-take in the hollow of 
your hand. You may put in a great good Onion 
| or two, A pretty deal of Parſley,and if you will, 
= and the ſeaſap afford chem, you may add what 
© . . you like of other Porage herbs, ſuch as they 
_uſe for their Porages in France. But if you rake 


' them to ſmall. Powder ( as you do the Corian- 
| - Cer-ſeed) andif any part'of them be too big to 


heir caſte r o the quantity, in boiling a ſufficievt 
while therein, you pur them away with the 
' husks of the Peaſe. The Pint of Peaſe that you 
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you, take out the pint of Peaſe, when they are. 


. the ſavoury herbs dry, you muſt crumble or beat . 


paſs through the ſtrainer, afcer they have given 


*  reſervewhole, isonly to ſhew char it is Peaſe- 
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porage. They maſt be of the thickneſs of ordi- 
nary Pea'e- porage. For which cheſe proportis, | 
ons will make about a Gallon, | Wk 


Broth for ſich «nd convaleſcent Per ſons. 


Pyt a Crag-end of a Neck of Mutton, a 
Knuckle of Veal, and a Pullet-into a Pipkin of 
water, With a ſ poopful or two of French-barley 
firſt ſcalded in a water or two. The Pullec, is put 
in after the orher mear is well skimmed, and 
| hath boiled an hour. A good hovr after that, 
put in large quantity of Sorrel, Lettice, Purſ- 
lane Borage and Bugloſs , and boil an hour 
more art leaſt three bours in'all. Before yon 
put iv the herbs, ſeaſon the broth with Salt, alit- * 
tle Pepper and Cloves, ſtrain our the broth and 
drivk it. 

But for Porage, pur at 6iQ 2 200d. piece of 
fleſhy young Beef wich the ref of the mear. 
And puc not in your hetbs cill half.an honr be- 
fore you take. off che Por. When you uſe noc 
herbs, bot Carrots-and Turneps, pur 1n a little 


{. Peny-royal and a ſprig of Thyme. Vary in the 


ſeaſon with Green-peaſe, or Cucumber quarter= 
ed longwiſe, or Green-ſower Verjuyce Grapes; 
always well ſeaſoned with Pepper and Sale and 
Cloves. You pour ſome of the broth uponthe 
fliced-bread by little and little, Rewing it ;+ be: 
fore you put the Herbs upon the Potage. 
The beſt may of ordering your bread i in pot-" 
agess 


- % ; 
* .. Ok þ. On 


. ages, is thus. Take lighr ſpungy fine white 
Frexach-bread, cut ofily the cruſts into roſs, 
Toft them exceeding dry before the fire, 6. 
char they be yellow, Then put them hotinto a 
hor diſh, and pour upon them ſome yery good 
\ Krong' broth, boiling hor, Cover this, and 

ler-them ſtew rogether gently, not boil; and: 
ſeed ir with freſh-broth, ftill as it needeth ; This 
will-make the bread ſwell much, and become 
like gelly, rh 


An Excellent Poſſet. 


FH Take half a pint of Sack,and as much Rheniſh 
. , Wine, ſweeten them to your talte with Sugar, 


--- © Beac-ten yolks of Eegg, and eight of whites 
+. exceeding well, firſt raking our the Cocks. 
; tread, and if you will che $skins of the' yolks; 
:: Tweeren rheſe allo, and ponr chem ro the wine, 
|, _ add:aſtickor two of Ginnamon bruiſed, ſer this 


boil; but 1t muſt beoin co thicken. In the 
meay time boil for a quarter of an hour chree 
pints of Cream ſeaſoned duly with Sngar and 
{ome Cinnamon in it. Then take ir off from 
bottling, bar ler ir ftand near the fire, that it may 
'Contipne ſcalding-hot whiles the wine 1s heat- 
10g. When both are avſcalding-hot as they cav 
be without boiling, paur the Cream into the 
+ wine fromas high as yon can, When all 15 10, 
{+ Fer it upon the fire'to ſtew for 5 of ap m—_ 
A AO. en 
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upon a Chafing-diſh to heat Rrongly, but not co. 
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Then | ſpcipkle all abour the top of ig the 
juyce of a + part of 4 Limon; and if you will, 
you may irew Powder of Cinnamon and Sugar, | 
' or Amberereece upon 1t. 


Peaſe of the ſeedy buds of T alips- 


Tn the Spring (sbour the begioning of 24a) 
the flowry-leaves of Tulips do fall away, and 
there remains within them the end of the talk, 
which in time. will curn-ro ſeed. Take thar 
ſeedy end {then very tender) and pick from 
it the licrle excreſcencies abour ir, and ei it 
into ſhort-pieces, and boil them and dreſs them 
2$ you would do Peaſe; and chey will caſte like 
Peaſe, and be very ſavoury. 


- Boiled Rice dry. | | 
The manner of boilipgRicero eat 'with But- 
ter, is this. Ina Pipkin pour upon It as much 
water, as will ſwim a good fingers breadth over 
it. Boit'ir gently; cill ic be tender; and all the 
water drunk ivco the Rice; which may be in 2 
quarter of an hour or leſs. Stir it often with a 
woodden ſparule or ſpoon,thatit burn not to the 
botrom : Bur break it'ror, When it is enough, 
pour irinto adiſh,and New it with ſome Borter, 
and ſeaſon ic with ſugar andCinnamon. ThisRice 
is to appear dry; excepting for the Butter, thar 
1s melced in it. | 


AMAarrow 


| you will, a lictle Roſe water ; then add ſome 
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Marrow Sops with Wine. 


'.* Make this toſts or flices of light French 


bread , which dry well, or toſte a little by the 


fire, then Soak them 10 Caniry or old 21zlega: 


wine, or fine Muſcat, and lay a row of them in 
a'deep diſh or baſon; then a row of lump; of 
Marrow upon that ; thenfirew a lirtl> fine ſugar 
mineled with ſome Powder of Cinnamon and 
Ambergreece ( and Natmep , if you like it ) 
gpon' that, Then z2nother row of ſops, &c. 
repeating this, cill the diſh be full: and more 
Sugar, Cinnamon and Amber at the cop; then 
onthe other rows. If you will, you may put a 
row of ſtoned Raiſins of the Sun upon every row 
of Marrow. Then cover the diſh, and pur itin an 
Oven to bake for half #n honr, or ri't the Mar- 
row be ſufficiently baked. NE, 


C apo in White-broth. 


+ My Lady of Monmouth boileth a Capon with 


white broth thus. Make reaſonable” good 


broth, with the crag-ends of Necks of Mut- 


con and Veal ( of which you muſt have fo much 
a$ fo be ar leatt three quarts of White-broth in 
the diſh wich the Capon, when all is done ; elſe 
ic Will not come high enough upon the Capon ) 
Beat a quarter of a pound of blanched Almonds 
with three or four ſpoonfuls of Cream, and, it 
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of your broth to ir, ſo to draw out all the.r 
| ſubltance, mingling ic with the reſt of the broth. 
Boll your Czpon un fair- water by ic ſelf ; anda 
Marrow-bone or two by themſelves in other 
| water. Likewiſe ſome Cheſs-nuts ( in ſtead of 
8 which you may uſe Piſtaccios,, or macerated 
Pine- kernels }) and in other water ſome Skitrrits 
or Endive, or Patſlley-roots, accordiog to the 
ſeaſon. Alſo plumpſome Rails of the Sunz 
and ſtew ſome fliced Dares with Sngar and 
water. When all 1s ready to joyn, beat ewoor 
three New-laid-eges ( whites and all) with 
ſome of che White-broth, that muſt then be 
boiling, and mingle ic with the reſt, and let it 
boil on: and mingle th2 other prepared things 
with ic, asalſo a little ſliced 0ringiado (from 
which the harp Candy-ſuear hath been ſoaked 
| off with warm-water) or a litcle peel of O-- 
range (or ſome Limon Pickled with Sugar and 
Vinegar, ſuch as ſerves for Salets) which you 
throw away, after it hath been a while boiled 
In ic : and put a little Sack to your broth, and 
ſome. Amberpreece, if your will, and a ſmall 
portion of Sugar; and laſt of all, put in the 
Marrow in lumps that you have knocked out of 
the boiled bones, Then lay yourCapon taken hot 
_ from the Liquor, he is boiled in, upon fippets 
and ſlices of roſted light bread,' and pour your 
broth and mixture upon ic, and cover it with 
another diſh, and let all ew together a while 
# | chen 
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 thenſerve itup, You muſtremember to ſeaſon 
your broth in 4ue time with Calc and ſuch ſpices 
a$ you like. 


Ts butter Eogs with Cream. 


Take to a dozen of Eges a pint of Cream; 

| bear chem weil cogether, and pur three quat- 
ers of a pound of Bucrer to them, and ſo ſer 
them ow the fire to harden, and fiir them; 
ill rhey are as hard, as you would haye 
them, 

To wake Gick: Ales 

\; Takeeight Gallons of Ale; rake a Cock and 
boil /him well ; then cake four pounds of Rai- 
fins of the Sun well fioned, two or three Nuc- 
megs; three or four flakes of Mace, half a pound 
of Dares; bear theſe aſl in a Morcar, and puc 
'ro them two quarts of the beſt Sack; and when 
the Ale hath done working, pur theſe in, and. 
ſtop ir cloſe fix or ſeven days, and then bottle ir, | 1 


and a'month afcer you may drink ic. 0 
| f 
To make Plagne-water, b 


Take a pound of Rue, of Roſemary, Sage, 
E - Sorrel, Celandine, Mugwort, of che rops of red 
brambles,of Pimpernel, Wild-dragors, Agri- || - 
- , © mony, Balm, Appelica of cach z pound. Pur 
theſe Compounds in a Por, fill ic with Whice- 
: TG wIRG 


"Or 


wine above the -berbs, ſo let it Rand four dayse. 
Then Qill-ic for your uſe in a Limbeck, 


— 


Another Plag we-water. 


Tzke Rue, Agrimony, Wormwood, Celan- 
dine, Sage, Balm, Mngwort, Dragons, Pimper- 
gel, Mary-gold, Ferherfew Burnet, Sorrel, and 
Elicampane-roots ſcraped and fliced fmall. Sca- 
bious, Wood-betony, Brown-may weed, Mints, 
Avence, Tormentil, Cardawbenedifins,apdRofe- - 
mary as much as of any thing elſe, and Angelics 
& you-will, You muſt have like weight of all 
them, except Roſemary aforeſaid, which you 
muſt have twice as much of as of any of the 
reſt; then mingle them altogether and ſhred 
them yery ſmall; then ſteep them in the beſt. 
VVhire-wine you can get, three days and three 
pights, ſtirring chem once or twice a day, pur- 
ting no more wine then will cover the Herbs 
well; then ftill it in a Common.ftill; and rake 
not too Much of che firſt-water, and but « lictle 
of the ſecond » according as you feet tis 
ſtrength , eiſe it will be ſewer. Tiere invk be. 
but half ſo much Elicampane as of the reſt, 


* To wake Rasbery-wints | 


Take Love Gallons of Deal wine; pur it into 
an earthen juge - pur co it four Gallonsof Raſ- 
berries ; ler chem Rand ſo infaling ſeven days ; 
then preſs it our gently; Then infuſe as many 
more 
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Sugar as Will make ie Hi; Pur it into a 
Runlet cloſe fiopped, lec ic ſtand till it is fine; 


and then draw ir into bottles, and keep ir till ic 
be fine. 


To krep Duincer all the year goods 


Take all you: leilt and worlt Quinces, that 
are {ound, mk cut them in pieces, with all' che 
Corings and Parings you make; boil them more 
then an hour; then pur the Quinces i inco this 
2 boiling liquor , and take them forth preſently, 
B+. | not lectins o them boil, and lay them to cool one 
by onea part; then take the liquor and ftrain 
it ; and put for every Gallon of liquor half a 
pint of honey ; theo boil it and ſcumit clean; 
let it.becold; and then put your Quinces into | 
2 a pot ot tub, that they be covered with the !1-. 
. quor,and top it very cloſe with your Paſte, 


To make a White-pot. 


Take three quares of Cream and put into it 
the yolks of ewelve Eggs; the whites of four, 
being firſt very well beaten berween three quar- 
ers of 2 pound of Sugar, tWo Nutmegs grated, 
a Jittle Salc ; half a. pound of Raiſins firkt 
plamp'd. Theſe being fliced rogerher, cut ſome 
chin ſlices of « fiale Mancher ; dry them 1 g- . 
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þ Fr againſt the fice, and lay them on che top of Y 
che Cream, and ſome Marrow 3 again vpon the "x 
bread, and ſo bake ir. 


To make an Hotchpot: 


Take a piece of Brisker-beef; a piece of 
Mutton ; a Knuckle of Veal ; a oo0d Colander 
of pot- herbs : half minced Carrots, Onions 

and Cabbage 2 a little broken. Boil all theſe L0- 
oether antil they be very thick. 


Another Hetchpot. _ Ws 


Take a Pot of two Gallons or more; and 
take a brisket rand of Beef; any piece of Mat- 
ton, and a piece of Veal; put th's with ſuffici- 
ent water ihto the pot, 2nd after ic hach boiled, 

apd been ekimmed, put in a oreat Colander fall 
of ordinary pot-hetbz ; a piece of Cabbage, all 
balf cur; a good quantity of Onions whole, fix 
Carrots cut and ſliced, and rwo or three Pip- 
pins quartered, Let this boil three hours un! il 
it be almoſt a gelly, and ſtir ic often, leaſt Ic 
_ burn. 


To ftew Beef. 


Take good far Beef, (ice it very thinieto 
{mall pieces, and bear it well wich the back of a x 
chopping Knife. Then pur it ivto.a Pipkin, and 
cover it with wine and water, and pur upto i" 'Þ 
hay nd- 4 
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handful of good Herbs, and an Onion, with an 

Anchoyes. Ler it boil two hours ; A little be. 

+ fore you take it up, put in a few Marygold- 

 - flowers; and ſo ſeaſon it with what Spice you 
pleaſe, and ſerve them up both with ſippets, 


Another to ftew Beef. 


Take very good Beef, and ſlice it very thin ; 
and beat ic with the back of a Koife ;z Put ro 1t 
the gravy of, ſome meat, and ſome wine or 
Rrong broth ; ſweet-herbs a quantity ; Jer It 
- Rew till it be very tender; ſeaſon it to your 
liking; and varniſh your diſh with Marypold- 
flowers of Barberries. 


To ftew a Breaſt of Veal. 


Take a Breaſt of Veal half roſted, and put it 
_ aſtewing with ſore wine and gravy ; three or 

four yolks of Eggs minced ſmall; a pretty 
quantity of Sweetr-herbs with an Onion, An- 
chaoves or Limon ; ſtick it eicher with Thyme 
or Limon-peels, and ſeaſon it co your likivg. 


Sale of Hor, e-Radiſh. 


Take Roots of Hotſe-radiſh ſcraped clean, 
and lay chem to ſoak in fair-water for an hour. 
Then raſp them upon a Grater, and you ſhall 
havs them all in a cender ſpongy Pap. Pur Vi-. 
negar to it, and a yery little Sugar, not ſo much 
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25 to be taſted, but to quicken ( by contariety ). 
the taſte of che other. 


The 2 neens Hochpot. 
From Her Eſcuyer de (#:ſint» 4r,la Montagne. 


The Queen Mothers Hochfot of Mutton, is 
chus made. Ic is exceeding good of freſh Beef 
' alſo, for thoſe whoſe Stomacks can digeſt tf, 
Cur a neck of Mutton, Crag end and all into 
ſteaks ( which you may bear, if you will ; bur 
they will be yery render withour beating ) and 
in the mean time prepare your water to boil | in 
a Poſsnert, ( which muſt be of a convenient big- 
neſs to have water enough, to cover the meat, 
and ſerve all the tew'ng 1t, without needing ro 
add any more to it; and yet no ſuperfinovs war 
rex at laſt, ) Pac your meat 1nto the boiling wa- 
ter, and when you have ſcummed it c!ern, pur 
inco it a good handful of Parſley, and as much 
of Sibboulets ( young Onions, or Sives) chop- + 
ped ſmall, if you like ro eat them in ſubſtance : 
otherwiſe tied ypin a bouquer, co rhrow them 
away, when they have communicated to rhe _ 
water all their talte ; ſome Pepper; three or 
four Cloves, and lictle Salr, and half a Limon 
firſt pared. Theſe mult ſtew or boil fimprinely, - 
(covered ) at leaſt three or hours ( 2 good del 
more, if Beef) ſtirring ic often, that it burn. 
not too. A good hour before you intend to 
tike it off, pur ſome quartered Thineps to it, © 

N 2 or, .. 


_ #\ 
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the yellow rind, which elſe would make ir 


T7 


| 


or, if you like cheer, ſome Carrots, A while 


after, take a good lump of Houſhold-bread, 
biggec then your fiſt, cruſt and crum, broil it up- 
on a Giidiron, thar+ it. be througbly toſted; 


” - ſcrape off che black burning on the on de ; 


th:n ſoak it throuphly in Vinegar, and” put chis 
lump of colt into your poſsnet to ſtew with it ; 
which you take our znd throw away , after a 
While. About a quarter of an hour before you 
ſerve 1t up meit a good lump of Butter (as 
much as a great Egg ) till it grow red; then 
rake it Tot the fire, and put to It a little fine 


\. flower to thicken it ( about a couple of ſpoon- 


fuls) like thick Pap. Stir them very well roge- 
ther; then ſer them on the fire again, till it 
GAIA (tirring call che while ; then pur to' 
1: a ladleful of che liquor of the pot, ardlec 


Son ſtew a while rogether to 1ncorporate, 


tiring it always, Then pour this to the 
whole ſubſtance in the Poſsner, to Incorporate 
with all che liquor, and fo let them few a 
while together. Then pour it out of the p5(s- 
net into your diſh, meat and all : for ir will. be 
ſo tender, it wi'l not endure taking up piece by 


piece with your hand. If you Gnd the taſte not 


quick enough, put into it tne fuyce of the half 


, Limon, you reſerved. For 1 ſhould have aid, 


rhac when you pur in the Herbs, you ſqueeſe in 
2lfo the Juyce of half a Limon ( pared from 


bic- 


1 ne 


63S 
_ SIE. 
"ah; os 
x : : t _—IRn F 
Te 14 1 +, x For ©, "s\ PR 19 vm \ 
y LY: WES Ss PN ITE RI ? NAS i 
. B-, ,, Li 0 £ ia y CVEY> 6 *+, '* 
A * PAT © IIEION 1 \W Ty V4 
& YEE. £0295 EY 7 COTE? S007 $..33"% io 7 
? 9) vo Ee ig 4 _ > TRI } 
* 8". PG 
* ” = 


piteer } and throw the __- and ſqueeſed bale 
( the ſubltance)) into ir afterwards. Toe laſt 
things ( of Nl. bread, flower ). Cauſe the 
fiaiſon and thickening of the liquor. If this 
ſhould nor be enough) you may alſo put a little 
gravy of Murtcon into it ; ſtirring it well when 
it is/in) lealt it curdle in tewiog, or you may 
put the yo'k otan Egg or two to your liaiſon 
of Butter, Flower, and ladleful of broth. 

For: gravy of Mutton. Roſt a juycy leg of 
Murton three quarrers. Then gaſh ir 10 | ſe- 
veral places, and preſs out the juyce by a (crew-. 
preſs, 


A [avoury ani neariſhing boiled Capin 
Del Conte di Trino, a Milano. 


Take a fat and fleihy Capon, ora like Hen ; 
Dreſs it in the ordinary manner, and cleanſe 1c 
within from the gvis; &c. Then put in the far. 
2941n into the belly, and ſplic the bones of the 
legs and wings ( as far as you may, not to de- 
face the fowl ) ſo as the Marrow may dittil out 
of them. Add a little freſh Butter and Matrow - 
roit; ſeaſon ir with Silt, Pepper, and, WHar | 
other Spice you like, as alſo ſavopry herbs, 
Pur the Capon with all cheſe condiments into 
a large:ftrong ſound bladder of an Ox ( firſt” 
well waſhed aod ſcoured. with Red-wine) and 
_rie ut yery cloſe and faſt ro the top, that no- 
thing may ouſe out, not any water get in ( and 

N 3 there. 


POE hooks. 


there muſt be void ſpace inthe bladder, thar the 
fleſh may have room to ſwell and ferment in; 
_ therefore ic muſt be > large one ) Pur this to 
boil for a couple of houts in a Kettle of wa- 
ter, or till you find by touching che Bladder, 
that the Capon is tender and boiled enough, 
Then ſerve it vp in a diſh, in the Blidder ( dry 


wiped.) which when you cut, you will finda. 


precious and pouriſhing liquor to eat with 
bread , and the Capon will be ſhort, ten- 
. Cer, molt ſavoury and full of jayce, and yery 
- nowtiſhins, 

_ I conceive, that if you put enongh Ox-mar- 


row, you need no butter; and that it may do 


well to add Ambergreece, Dates-ſliced and pi- 
thed, Railins, Currants, and a little Sugar. 

, Peradventure this might be done well in a 
Silver-flagon cloſe luted, ſer in Balxeo. bulli- 
entey as I make the nouriſhing broth or gelly of 
| Mutton or Chickens, &c. 


An Excellent Baked Pudding. 


Slice thin two peny-roles, or one, of Fyrexch- 
| bread, the tender part. Lay it in a diſh or pan. 
Pour upon it a, quart of Cream, that hath been 
well boiled, Let ic ſtand almoſt half an hour, 
cill ic be almoſi cold. Then fir the bread and 
Cream yery well together , till the. bread be 
well broken and Incorporated. (If you have 
no French bread , take ſtale Kjngftoy bread, 
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grated) add to this cwo, ſpoonfuls of fine | 
Wheart-flower, the yolks of four Eeps, and che ' 1 
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whites of two; a Nutmeg-erated ſmall 3 Su- 
oar to your talt; a little Salt, and the Marrow 
of two bones a little freded. Stir all theſe 
rogether ; then pour it into a diſh greaſed 
over with Butter, and ſet 1t uncovered in the 
Oven to bake. Abour half an hour will ſerve, 
and giye the top a yellow criſpineſs, Before you 


- put in che Marrow, pur in a quarter of a pound 


and a half of Raiſins of the Sun, and as much 


of Currants; Ordering them ſo, that they may 
not fall to the bottom) , but be all about the 
pudding. 


My Lady of Portland's Minced Pyes. 


Take four pounds of Beef, Veal or Neats- 
Tongues; and eighc pounds of Suet; and mince 
both che meat and Suet yery ſmall, befor you 
put thera together. Then mingle them well 
rogether, and mince 1t yery ſmall, and put_coir 
ſix pounds of Cucrants waſhed and picked very. 


| Clean, Then take the Peel of rwo Limons, and 


half a ſcore of Pippins, and mince them very 
ſmall. Then cake above an Ounce of Nacmegs, 
and a quarter of: an Ounce of Mace, ſome 
Cloves and Cinnamon, and put chem together, 2? 
and ſweeten them with Roſe-water and Sugar,' } 


And when you are ready ro put them into your 
Paſte, rake Citron and 'Orangiadoey and lice 


N 4 chem . 
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It you pleaſe, pur dates upon the cop of them, 
And pur amongſt the meat an Ounce of Cara- 
Way-ſeeds. Be ſure you have very fine Paſte, 
My Lady of Portland told me fince, thar ſhe 
finds Neats-tongues to b: the belt fleſh for P.es. 


Parboil them firſt. For the proportion of the In- 


gredients ſhe likes beſt to take equil parts of 


Z fleſb, of ſuer, of currants and of Raiſins of the 


Sun. The other thipgs in proportion as, is ſaid 


above, You may either pur che Raiſins in 


. whole, or ſtone che oreateſt part, and Mince 


them wich the Mear. Keep ſome v hole ors, 


to lay aibed of them at the top of the Pye, 
when all is iv. You will do well to flick the 
Candid Orange-peel, and green Citron-peel 
into the mear, You may put a little Sack or 
Greek Mauſcadine into each Pye. A little 
Amber-ſugar doth well here. 'A pound of fleſh, 
and proportionably of all chings elſe, is erough 
for once 1na large family. 


eAnother way of making excellent Minced Pyes 
2 of My Lady Portlands, 


Parboil Neats-tongues. Then Peel and haſh 


them with as much as they weigh of Beef-ſuer, | 


8nd ſtoned Raiſins, and picked Currants, Chop 
-all exceeding ſmall, chat'ir be like Pap. Em- 


 -" ploy therein ar leaſt an hour more, then ordina- 
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. *rily is uſed. Then mingle a very little Sogic 
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them very thin, and lay them upon the meat,” wil 
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LS 4 > A 12m and 4 ittle wine.,and chruſt 10 up and 


I down ſome thin flices of green Candyes Ci- 
cron-peel. And put this 1nto cc ffins'of fine light 
well reared crult. Half an hour bakipg will be - 
enough. If you ſirew a few Caryi comfits on 


the rop; it will not be amils. 


Alinced PYes, + 


My Lady L»ſſon makes h:r fineſt minced Pyeg 
of Neats-tongnes; But ſhe holdeth the moſt 
ſayoury ones to be of Veal and Mutron equal 
parts very ſmall minced. Her fineſt cruit is made 
by ſprinkling the flower (as mnch as it need- 
eth) with cold water, and then working the 
paſt with little p:eces of raw Butter in good 
quantity. SO chat ſhe uſerh neither hot water, 
nor me'red butter in them; And this makes 
the cruſt ſhort and lighr, After all the mear 
and ſeaſoning, and Plums and Citron Peel, &c. 
is in the Coffin, ſhe puts a little Ambered- 
' ſugar upon it, thus; Grind much two grains of 
' Ambergreece and half a ore of Musk , wich a 
little piece of hard loaf-Sugar. This will ſerye 
fix or eight pyes firewed all oyer the rop. 
Then covet it with the Liddle; and ſec ic in the 
Oyen. | 


To R'ſt fine AAeat. 


When the Capon, Chickens, or Fowl, have 
been Jong enough before the fire, ro be throvgh 
- | * hor, 
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baſte them once all oyer very 0 8 with es, + 


Batter 3 then preſently powder it all oyer very 
chin with Flower. This by continuing turning 
before the fire, will make a thin cruſt, which 
will keep inall the juyce of the meat. "Ther 
fore baſte no more, nor do any thing to it, ill 
the meat be enough roſted. Then baſte it well 
with Butter as before, which will make che cruſt 
relent and fall awly z which being done, and. 
\ that the mear is gcowing brown on the Our- -ſide, 
| beſprinkle ir over With a little ordinary white 
Salt 10 groſs-grains ; and continue turning, till 
the outfide be brown enovygh. 
The Queen uſeth to baſte ſuch meat with 
yolks of freſh-Epes beaten thin, which continue 
 & do all the while it is roſting. 


Savorry Collops of Veal. 
Curt 2 Leg of Veal into thin Cellops, and 


bear chem well with the back of a Knife. Then, 
lay them in ſoak a 200d half hour in the yolks 


of four Eggs, and the whites of two very well 
beaten) ind a liccle ſmall ſhreded Thyme min- 
gle4with it; then lay them in the Frying-pan, 
wherein is boiling Butter, and pour upon them 
the reſt of the Egos, that the Coll ops have not 
Imbibed, and carry with them, and fry them 
very well, turning them in due time, Then 
pour away all che Buccer, and make. chem a 

. auce 
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1 [and juyce of Orange at laft ſqueeſed upon them, 


A Fricacee of Lamb-ſtones, or Sweet-breads, or 
| Chicken) or Veal, or Mutton. 


Boil the mear in little pieces (if Chicken, 
| [ flead and beaten) in the Pan with a-pint of 
| I fair-water, with due ſeaſoning. When it is very 
| 


7 
| 


tender, put ſome Bucter tor, and pour upon J 
ira Liquor made of four yolks of Eggs beaten j 
I wich a little white wine and ſome Verjuyce; and J 
ff keep this in motion over the fire, rill ic be ſaffi- 
ff ciently thickened. Then pour ic into a warm - 
diſh, and ſqueeſe ſome juyce of Orange upon it, 
and ſo ſerve it up. If you would baye the mear 
firſt made brown and Riſſole, fry it ficſt with 
Butter, till ic be brown on the outſide ; then 
pour out all che Butter, and pur water to it, in 
which boil ir, and do all as before, If you like 
Onions or Garlike , you may pur ſome to the 
water, Fleſh broth may be uſed (both ways) in 
Read of water, and makerh ic more Sayoury, 


A Nouriſhing Hachy. 


. Take good Gravy of Mutton or Veal, or of 
both, with the fat clean skimmed off. Break 
into it a couple of new-laid Egos, and ftir them 
In it over a Chafing-diſh of Coals; in the mean 
time, minele ſome ſmall cur juycy haſhy of Ra-. 
ber, Capon or Mutton with another parcel of 
like 
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like Gravy as above; till ic be pretty bin, The 
' put this to the other upon the fire, and ſtir them 
well with a ſpoon, whiles. they heat. When ll 
is heated through, it will quicken of 2 ſudden, 
You may pur in af firſt alictle chipping of cruſty: 
bread, if you will, Seaſon this with white 
; Pepper, Salt, juyce of Orange or Verjuyce, of 
E- Berberies, or "Onion, or what you like beſt, 

by - A_pint of Grayy (or leſs) four or five 
b- ſpoontulls of haſhy, and two Eggs, 18 a conve- 
I nient proportion for a lighr Supper. 

- Such Gravy, with an Onton ſplic 1n two, lying 
in it, whiles ic is heating, and a little Pepper 
and Sale, and juvce of Limon or Orange, and a 
2 few Chippings of light-bread , 
> SauceforPartrioges or r Cocks. 


E xcellent Marrow: Spinage- Paſtics, 


Take Spinage) and chop it a lictle z then 
boil ic, till it be tefder. In the mean time 
make che b:it rich light Cruſt you can, and : 
roul it out, and put a little of your Spinage 
Into ir, and Cuerants and Sugar, and ſtore of 
lamps of Murrow; Clap the Paſt over. this to 

_ make ['ttle- Patties deep within, and fry them 
-, with clarified Burrer. | 


To Pickle Capons M 7 Lady Portland's way. 


Take two large fleſhy Capons, not two fat ; 
when you have draw'd _ cruſſed them, Jay 
chem 
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T chem upon a Chafing- diſh of Charcoal ro ſipge 
8 rh:m;, turninz them on all ſides, rcill che hair 
and down be clean finved off, They take three 
pounds of good Lard, and cut ir into larding 
pieces, abour the thickneſs of a two-peny cords. 
"and Lard it well, bur firlt ſeaſon your bits of 
Lard, with halt an Ounce of Pepper, and a 
handful of- Salt, then bind each of them well 
oyer With Pack-thread., and have re:dy over 
the fire about two Gallons of Beef-broth, and 
put them in 4 little before it boil:th; when 
they boil, and are clean Skimmed, then pur in 
ſome fx Bay-leaves ; alittle bunch of Thyme; 
two) ordinaty Ontons ſtuck full of Cloves, and 
Salty if ic. be not Salr, enough already for pic- 
kle; when it hath boiled about balf an hour, 
put in another half Ounce of bearen White- 
Pepper, and. a litcle after, put in a quart. of 
White-wine ; So let it boil, until it hath boil- 
ed in all an hour; and fo let it hee 1n the pickle 
till, you uſe it; which you may do the -next 
day, or any time within a fortnight ; inſtead. of 
broth you may uſe water, which 1s berter ; in 
caſe you do four or (ix, which of themſelves 
will 'make the pickle ſtrong enongh. Tf you 
will keep them aboye four days, you mui make 
the pickle ſharp with V.negar, ' | 
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Very good ſauce for Partridges of Chicken, | chi 

To ordinary Sauce of fliced or grated-bread I} not 
ſoaked in 200d Bouillon, wich Butter melced If let 
in it» put Gravy of Mutton , and a Cloyen- || ho 
Onion or two, to ftew With it whiles you putit 
upon the fire to heat anew, Then take our the 
Onion, and pur in ſome Limon. ſl ced, or juyce ||. 
of Limoy, and ſome white Pepper, You pur in Þ *t 

- his proportion of Salt before. Us = 8 


To make Minccd Pyer. 


Take two Neats-tongues, and boil them, 
Shred them with Beef.ſuer , and put in Cloves 
and Mace, beaten very ſmall, with Raiſins, Cur- 
rants and Sugar z you muſt mingle them before 
you pur 1n your Suet, Fat double tripes boi'ed 
render, then minced; make very good Pyes. 


To make a French-Barley Pofſet. 


Take two quarts of Milk to half a pound of 
Freich-batley ; boil ir; until ic is enough z when 
the Milk is almoſt boiled away, put to ir three 
Pintes of good Cream, Let it boil rogether a 
quarter ,ot an hour; then ſweeten it; and putin. 
Mace, Cinnamon in the beginning ,' when you 

firſt put in your Cream. Wheg you have don? 
fo, take Whire-wine a Pint, or Sack and White- 
wine together, of each half a Pint, ſweeren 

it, as you love ic, wick Sugar ; pour in all the 
| Cream, 
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0 £ nothing elſe bur a tender Curd co the botcom ; 

df ler it ftand on the Coals half a quarter of an 

- | four. £472 
To make Puff-paſt. v 
| Take a Gill of cold-water; ewo whites of 1 
1 | Eggs, and one yolk; to a quart of Flower one 


pound of Butter; ſo rowl'it up, but keepouc 
of the Flower ſo much as will row! ic up, 


To make a Pudding with Paſf-paſt. 


Wa =» _ 


; Take a vew Freych peny-loaf, and ſlice it. 
| very thin, and lay ir in a diſh; and take three 
| | pintsvf Cream,and boil ic with a little Mace and 
Nutmeg grated ; ſweeten it with a little Su- 
ear, and addto it a little Salt. Then ler it ſtand J 
nll it be cold. Then take ten yolks of Eggs; ' 
8 and beat them very well with two or chree : 
| ſpoonfuls of the Cream, then pur ir into the 
| Cream, and fiir them well together ; Take the 
| Marrow of chree bones; lay half the Marrow 
upon the bread in goed big lumps, and ſome 
Circron, and Candid Limen, and what other 
ſweet-meats you like. Then pour it all ypon 
the bread; then pur the reſt of your Marrow 
on the top with Girron and Candid Limon. 1 
forgat to tell you, that you muſt lay a Puff- 
| palie 
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inthe bread, and cover it with the ſame. 
To make Pear= Pudding s. 


Take a cold Turky, Capon or co'd Veal, ! 
Shred ic very ſmall;and pur almoſt as muchBeet- 
fuer as your meat; 2nd mince it very ſmall. Then 
pat Salt and Nutmeg grated, half a pound of 
Currants; a little grated-bread, and a little 
Flower. Then put 1n three yolks of Eggs, and 
one of the whites, beaten very well. Then take 
ſo much Cream, as will wet chem, 2nd make 
them up as big as a Bon-chriſtian pear; and as © 
you make them vp, take a little flower in your 4 

hand, that they may not clivg, Then punt in lit- h 
tle ticks at the bottom like che ſtems of Pears; ; 
or make them up in Bails, Butcer the diſh very. M 
well, and ſend them vp in che ſame diſh' you Þ ® 
bake them in, They will be baked in abont 
half an hour: I th 'ok the diſh needeth nor to : 


be covered, whiles it biketh. You may make | 
minced Pyes thns ; and bake them w'th Puff- 7 
palt 1n a diſh like a Florendey, and uſe Marrow | , 
in ſtead of Suer. | } 
Marrow-Pudaings. 

Take the pith of Beeves; a good ſpoonful of | 


Almonds very ſmall beaten with Roſe-ware: : 
beat the pith, when the skin is taken off very 
well wich a ſpoon; then mingle ic with the Al- 

monds, 


=” (195) 20 

monds , and. put in it fix yolks of Eggs well... 

* beaten) and four ſpoonfuls ot Cream boiled and ' 

cold, it muſt be very thick ; pur in a licele Am- 

Y' ber-greece, and as mach Sugar, as will ſweeten 
them s a lictle Salr, and che Marrow of two 
200d bones, cut in little pieces. When your 
Beefs-guts are ſeaſoned » fir chem up and boil 
them. | 


» m_ 
— , 


To make Red Dear. 


| Take a piece of the Buttock of Beef, the. 
leaneſt of it, and beat it with a rowliog-pin the 
ſpace of an hour, till you think you have bro- 
ken the grain of it, and have made it yery open # 
both to receive the ſowſing-drink, and alſo to 
make it tender. Then take a pint of Vines 
gar, and a pint of Clarec-wine and let it lie 
therein two nights, and two days. Then beat 

a couple of Nutmegs, and put them into the 
ſowling-drink; then Lard ir. Your Lard muſt be -* _} 
as big as your greateft finger for conſuming... 
Then cake Pepper, Cloves, Mace and Nutmegs 
and ſeafon ic yery well in every place, -and ſo. 
bake it in Eye-paſte, and let it ſtand in rhe o- 
yen fix or ſeyen hours. And when it hath food 
three hours in your oven, then put it in your 
ſowſipg-drink as is aforeſaid ; and you may keep 4 
K 2 Quarcer of a year, if it be kept cloſe, _ » 


O | To 
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To make 4 ſkonlder of Mniton 
like V ensſ0n. 


Save the blood of your ſheep, and rain it. 
Take grated bread almoſt the quantity of a 
| Peny loaf, Pepper, Thyme, chopp'd ſmall ; 

mingle theſe Ingredients with a lictle of the 
| blood, and fiuft the Mutton, Then wrap up 

your ſhoulder of Mutton, and lay it in the ſ 

blood twenty four hours ; prick the ſhoulder 

witch your Knife, to let the blood into the fleſh) 

and ſo ſerye it with Veniſon Sawce, 


4 To ſtew a Rump of Beef. P 


"Take a Rump of Beef, and ſeaſon it with ti 
Nutmegs grated, and ſome Pepper and Salt N © 
mingled togerher, and ſeaſon the Beef on the © 
Bony-ſide ; lay ic in a pipkin with the far-ſide NU < 
downward. Take three pints of Elder-wine- (| t 
vinegar, and as much water, and three great | \ 
Onlons, and a bunch of Roſemary ctyed up co 
gether. Part them all inco a Pipkin, and ſtew | « 
them three or four hours together with a ſoft | 1 
fire being covered cloſe. Then dith it up upov | 
ſippets, blowing off the fat from the Gravy ; and 


= 
ſome of the Gravy pur into the Beef, and ſerve | 
it up, | 


To beil ſmoaked Fleſt. 


_  Monnſieur Overbec doth tell me, that when 
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He boileth a Gambon of fatha, or-any falted - 
"fleſh and hanged in the ſmoak . ( as Neats- 
* rongucs, Hung-beet, and Hogs-cheeks, &c, ) He 
| putcerh i into che Kettle of water to. boil with 
chem three or four handfuls of fleur de foi 
( more or leſs acco:ding to the.quancity of fleſh 
and water, ) tyed loofly in a bag of courſe- 
cloth, This maketh ic much renderer; ſhorter, 
mellower, and of a finer colour, 


A Plain but good Spaniſh Oglia. 


Take a Rump of Beef, or ſome of Bri-ket or 
Buttock cur into pieces, a 10\nof Mutton, with, 


the ſuperfluous fat taken off, and a fleſhy piece 
of the Leg of Veal or a Knuckle, a piece.of 
enterlarded Bicon; three or 4 Onions (or ſome 
Garlike) and if you will, a Capon or two) or 
three great tame Pigeons. Fickt, pnt inco the 
water the Beef and the Bacon; Afﬀeer a while, 


the Matton and Veal and Onions. Bur not the | 


Capon or Pigeons till only ſo much time re- 
main, as wi 1 ſerve barely to boil them. enough, 
If you have Garavanzas, put them in at the 
firtt, after they have been ſoaked. wich Aſhes all 
ni2hc in heac, and well, waſhed wich warm wa- 
rer,after they are'taken our; orif you will bave 
Cabbage, or Roots, or Leeks, or whole Onions, 


put them intime enough tobe ſufficiently boil- . 
ed.. You. may at ficſt pur in. ſome, Cruſts of 
F O 2 Brood 
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mingle them well init. Then pnt char into the 
pot, and ler it boil or ſtew with the reſt a while, 
You may put in a bundle of Sweet-herbs, 


s$kimmed. 
Vncya Lattate. 


with it very well eight New-laid-eggs (whites 

and all) and put ina little Sugar, and if you will 

* a little Amber, or ſome Mace, or Nurmeg. Pur 

& , allchis into afic Pipkin, and ſer this in a great 

 * one,ora kettle of boiling water; ill it be ſtiffen 
ed like a Cuſtard. 


Vava SPer ſa. | 


pour into it ſome Eggs well beaten, and they 
will curdle in a lamp, when they are enough; 


. . --ypon the bread in the Mineſtra. 
| To make Excellent Black-pndiings. 
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bread, or Veniſon Pye- cruſt, It'muſtboilin all Þ 1. 
five or fix hours gently, like ſewing after it is 
well boiled. A quarter or half an hour before you Þ 
intend to-take it off, take ont a porrenger full of 
broth, and put to it ſome Pepper and five or | 
fix Cloves and a Nutmee , and ſome Saffran, and 


Sale muſt be pur in as ſoon as the water is 


Take a quart of good, but fine broth; beat 


When ſome broth is boilins in a Pipkin, 


.- take them ont with a holed ladle, and lay them 


© Take a quart of Sheeps-blood; anda quart of 
"ering ge _ Cream; 
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' Cream; ten Egoy, the vals and the whites 
© bearen well cogether; fiir all chis Liquor very 
Y well, then thicken ic with grated Bread, and 
| Oar-meal finely beaten, of each a like quanti- 
ty ; Beef-ſner finely ſhred and Marrow in little | 

lamps : ſeaſon it with a little Nurmeg and 
Cloyes and Mace mingled with Salt, a little 
Sweer-marjoram, Thyme and Peny-royal ſhred 
very well together, and mingle them with 
the other things : Some put in a few Cur- 
tabts ; then fill them in cleanſed outs, and boll 
them carefully. 


A Receipt to make white Pudding: 


Take a fillet of Veal, and a good fleſhy Ca- 
pon; then half roſt them both, and rake off their 
$kins: which being done take only che wings 

and brawns with an equal proportion of Veal, 
which muſt be ſhred very ſmall as is done fot 
$affages. To this ſhred half a pound of the 
| belly; part of interlarded Bacon, and halfa pound 
of the fineſt leaf ( /z payne) of Hog cleared 
from the skin ; then take the yolks of "eighteen 
or twenty Egos » and the whites of fix well 
beaten with as much Milk and Cream, as will 
make it of conyenient thickneſs; and then 
ſeaſon it with Salt, Cloves, Nutmeg, Mace) Pep- 
per and Ginger if you pleaſe. Fhe Puddings 
muſt be boiled in half Milk and half water. . 
You are to uſe ſmall-gurs, ſuch as for white- 
O 3--- Marrow- 
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_s break If rney be roo full. - 


_ of Whcce-iron, having br tyed the end of the. 


they ſhould break in the boiling. bir leave | | 
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_ Marrow-puddings , and they are to be” cleanſed ” 


7 rhe Ocdinary 


manner; and filled very lank- / 
- for they will (well much in the boiling, 


To weks an Excellent Pudding. 


Take of the Tripes of Veal the whiteft and 
fineſt you can find ; waſh chem: well, and ler 
them lie in fair Fountain or River-water, till 
they do nor (ſmell like Tripes. This done, cat 
them ſo ſmall as is neceſſary to paſs through a 
Tunnel. .Take alſo one or two pounds of Pork, 
that hath not been ſalted, and cur it as ſmall 
2s the 'Tripes, and mingle them altogether ; 
which ſeaſon with Salt, White-pepper, Aniſ. 
ſeeds beaten,and Coriander-ſeeds; Then make. 

a Linſon with a little Milk and yolks of Eggs; 
and afrer all 1s well mingled and thickned, as 
it oughc to 'be, yon muli fill with it the oreatelt 
guts of a Hog that may be had, with a Funnel | | 

t below. Do not "fill ic too full, for fear þ 
room enough for the fleſhto ſwell. When you | 

re going to > boil them, put them into : Kettle 
with as much Milk as will cover and boil them, 


being boiled, ler them lie io the liquor till they 


are \ſmoR cold;then rake them our and lay them 


in a backer upon a clean linnep cloth to cool. . 
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If they are well ſeaſoned , they will keep 
*welve or fifteen days; provided you keep 
them in a good place, not moiſt, nor of any 
"bad ſmell. You mult ill torn them and re- 
" moye them from one-place to another. 


Scotch Collops. 


My Lord of Br;ſftol's Scorch Collops are thus 
made: Take a leg of fine Sweet-Matton, that, 


mT 
V/ 
5 


to make it tender, is kept as long as poſſible. 


may be without ſtinking. In Winter ſeyen or 
eight days, Cut it into ſlices with a (harp Knife 
as thin as poſſibly you can. Then bear it with 
the back of a heavy Koife, as long as you Can, 
not breaking it in pieces. Then ſprinkle them 
with Salcy and lay them upon the Gridiron over 
| aſmall Charcoal- fire, to broil, till you perceive 
that fide is enough , and before any moiſture 
run out of them upon che fire. Then lay the 
Collops into a warm diſh cloſe covered, till the 
Gravy be run our of them. Then lay their 


. Other fide upon the Gridiron, and make an end © 
of broiling chem, and put them again into the. v ..: 


SI; 
"= 
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diſh, where the former Gravy run out. Add to 
this more Gravy of Mutton , heightened with 
 Garlike or Onions, or Eſchalots; and let them 
ſtew a while togecher, then ſerve - chem in 
yery hot, 


Beef, 


WE 


_ They are alſo very good of a Rump of tender 
O 4 To 
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'D roſt will Boar. 


J | At Fyranckforr, when they roft Wild- boar C od of 
I Ro-buck or other Veniſon) they lay it to 
F ſoak, fix or_eight or ten days (according to YI 
cac thickneſs and firmneſs of the piece and Pe- 
netrabiliry of it) in good Vinegar, wherein is | 
Salt and Juniper-berries bruiſed (if you will, | 
you may add bruiſed Garlick or whar other 

Hamt-gopft you like ) the Vinegar coming up | 
half way che fleſh, and turn ic eivice aday. Then 
if you will, you may Lard ir. 
- Whenir is oiled? it will be very mellow and ÞÞ 4 
render. ' They do the like with a leg or other } « 
part of Freſh- -pork. 'b 


Pyes. 


Lima: good Pyes there with two Hares, 2 Þ b 
200d Gooſe and 7 much as the Gooſe is ) 
the lean of freſh co0d Pork, all well haſhed 
and ſeaſoned; then larded with oreat Lardons 
well ſeaſoncd (firft ſprinkled with Vinegat 
and Wine ) and Stor with Bay-leaves, and | 
ſheets of Lard; chen laid in paſtzaud baked. | 
 Imade alſo good Pyes. of Red-Deer 5 lard-. 
” ing well che lean, then laying under it a thick 
' > Plafiron , or Cake of a Finger thick ) of Beef- 
| fuer, firſt chapped ſmall, and ſeaſoned well with 

P<pper and hes then beaten into a Cake fic 

for The meat, And another fuch Cake ypon the 
 Deers- 
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& and foaked two or three hours in the oven 
TW xfcer ic was baked enough, which required fix 
& 200d hours, If you uſe no Suet, put in” Butter 
T enough; as alſo, put in enough co fill the paſte, 
after 1c is baked and half cold, by a hole made 
in the cop, when tt is near half baked, 


Baked Veniſon, 


- My Lady of Newport bakes her Veniſon in 2 
diſh thus; A- fide. or a hanch ſerves for two. 

diſhes. Seaſon it as for a Palty. Line the diſh with 

| dthin cruſt,of good pure Paſt, but make irpretty 

thick upwards towards the brim, that it may 
be there Pudding-cruſt, Lay then the Veniſon 

io a round piece upon the Paſte in the diſh; 
thar muſt not fill ic up to touch the Pudding, 
bur lie at eaſe; put over it a cover, and let jt I 
over-reach upon the brim with ſome caryed 1 
Paſty work' to grace it, which muſt go up © 
with a border like a lace growing a little way”. 
upwards upon the Cover,which is a litclearched 

ig vp, and hath a little bole 1n che top to pour in 

F unto the meat che ſtrong well ſeaſoned broth, 
that is made of the broken bones, and fremain=:' 

| Ing lean fleſh of the Veniſon. Pur a little pure 

Butter or Beef-ſaer to the Veaiſon, baſis you 

-pur' the cover on, unleſs it be exceeding fart. 
This mult-bake five or fix hours or more ag an- 2! 
ordinary Paſty, Ap hour, or an hour, and half 
Wnce STE. . before - 
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2 -..grated ſmall, anda little Salc ( afir proportion 
 . toSiltthe mear) and a leſs quantity of Whute- 


+ Cat aRack of Mutton into tender Steaks, 


before you bake ir oftt.co ſerve it: up, open the 
Oven, and draw out the difh far enough to. 
pour inac the little hole of the cover the ttrong 
decoftion ( in ſtead of decoction in water, 
you may boil it by (elf in Balyeo in duplici vaſe; 
or bake it in a pot with broth and Gravy of | 
Mutton ) of the broken bones and fleſh. Then 
ſet ic in again, to make an end of his baking and 
ſoakipg, The meat within (eyen the lean ) 
will be exceeding render and like a gelly; fo 
chat you may cut all of it with a ſpoon, If you 
bake a fide at once in two diſhes, the one will. 
be vy:ry good co keep cold; and when it is ſo, 
you may, if you pleaſe, bake ir again to haye. 
ct hot ; nor ſo lope as at firſt, but enough to haye 
ic all perfe&tly bezred through. She bakes thug - 
in Pewter-diſhes of a large ciſe. 

Mutton or Veal may be thus baked with their } p, 
due ſeaſoning; 2s with Onions, or Onions and || +; 
Apples, or Larding, or a Cawdle, &c. Sweet- | j; 


An Excellent way of making | | ; 
Mutton Steaks. "+ 
a 


Rib/by Rib, and bear the fleſh well with the 
back - ofja Knife, - Then haye a compoſition | 
ready, made of Crumbs of ftale Manchet |}: | 


. Pepper, 


pai, (203) 
r, Coyer oyer on both ſides all the fleſh. 
with this, pretty thick, prefling it on with your. 
"fingers and flat Knife, to make it lie on. Then 
T ly che Steaks upon a Gridiron over a'very 
quick fi:e'( for herein conſilteth the well do- 
ive) and when the fire hith pierced in a liecle 
on the one {ide , turn the. other, before any 
jayce drop down through the Powder. This 
turning the fteaks will make the juyce run back 
the other way ; and before it run through, ahd 
drop through this (lid, you muſt turn again the 
other fide : doing ſo, tilt the Steaks be broiled 
enough. Thus you keep all the juyce in them, 
ſo that when yougo to eat them ( which muſt 
be preſently, as they are taken from the fire 
abundance of juyce runneth out as 'foon as 
- your Kvife entereth inco the fleſh, The ſame 
Perſon, that doth this , roſteth a Capon ſo as 
to keep all its juayce in ir, The myftery of it 
15 in tu-ning it ſo quick , that nothing can drop 
down, This maketh ir the longer in rofting. 
 Birwhen you cut it up, the juyce runnerh our, 
|, 2s out of a Juycie leg of Mutton; and it is ex- 
- cellent mear. 


Excellent good (ollops. 


"Take two legs of fleſhy juycie render young 

| Mutron, cur them into as thia ſlices as may be. 
Beat them with the back of a thick Knife, with 
ſmart, but gentle blows, for a long time, on 
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both ſides: And the froaks croffing one ano-. 
ther every Way, o that the Collops be ſo ſhore, 
that they ſcarce hang rogether. This quantity. 
1s near two hours beating. Then lay them in a 
Clean frying-pan, and hold them over a ſmart 
fire: And it is beſt to haye a fit coyer for the 
Pan, with a handle at the top of it, co take it 
off when you will. Let them fry ſo covered, 
eill che fide nexc_ the Pan be enough ; then turn 
the other fide, and ler thar fry, till it be 
enough. Then Pour them with all the Gravy 
(which will be mach ) into a hot diſh, which 
cover with another hot one; and ſo ſerye it into. 
Z eat preſently. You'mult ſeaſon the Collops. 
+, Witch Salrc ſprinkled upon them, either at the 
larcer end of beating them, or whiles they fry. 
And if you love the caſte of, Onions, you may | 
rub the Pan well over with one, before you 
lay in the Steaks or Collops; or when they are 
in. the diſh, you may beac ſome Onion-water 
amongſt the Gravy. You may alſo pur a little 


all over before you put in the Collops, that 
you may be ſure;they burn not to the pan. You 
mult pur no more Collops into one panz 
at once, then meerly ro cover .it with one 
Lare.; that the Collops may not lye one upon 
another. 


Black 
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freſh-butter into the pan to melt, and line it | 


, (205) 
Black Puddingr. 


Take three pints of Cream, and boil ic with a 
Nutmeg quartered, three or four leaves of 
large Mace, and a ſtick of Cinnamon, Then 
cake haif a pound of Almonds, beat them and 
firaid them with the Cream. Then take a few 
fine Herbs, beat: them and firain them to the 
Cream, which came from the Almonds. Then 
take two or three ſpoonfuls ( or more) of 
Chickens blood ; and two or three ſpoonfuls of 
orated-bread, and the Marrow of fix or ſeyen 
bones, with Sugar and Salr, and a little Roſe- 
water. Mix all rogether, and fill your Puddings. 
You may pur in "eight or ten” Eggs WW i che 
whices of two well- 'beaten, Pur in ſome MusKk 


, or Ambergreece. 


\ 


"* © To mike Pith Puddings. 
Take a good quanticy of the pith of Oxen, 


and ler it lie all night in water to ſoak our the 


blood, The next morning, (trip ic out of the 


$kinz and ſo bear ir with the back of a ſpoon, 
till it be as fine as Pap: You muſt bear a liccle 


Roſe-water With it. Then take three pints of 
cood thick Cream, and boil ic with a Nurmeg 
quartered), three or four leayes of large Mace 
"and a ſtick of Cinnamon. Then take half a 
pound of the beſt Jordan Almonds, Blanch them 
in cold water all night; chen beat them in a 

Mortar 


_ 


> 


the pith, Then take che yolks of ten Egos, 
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Mortar with ſome of your Cream; and as they | 
orow dry, [till put in more Cream and when 
they be well beaten, ſtrain che Cream from the Y - 
Almonds into the Pich. Then beat them ill, 
uncil che Cream be done, and ſtrain ir ftill to 


with y.- Whites of two ; beat them well, and f} pi 
put them to your formir Iopredients. Then ÞÞ in 
take a ſpoontul of prated-bread, Mingle all N Sy 
theſe rogerher, with half a pound of fine-ſugar, B th 
che Marrow of {ix or ſeven bones, and ſome | þt 
Salr, and ſo fill your Puddings, 

Trey will be much che better, if you put in 
ſome Ambergregce. 


ba 


"MM "Red: Herrings Broyled. 


' My Lord 4 Aubigny -” Red- Derrings: thus 
broiled, After they ar& opened and prepit 

for the Gridi:on, foak them (both ides)t Tre" 
and Vinegar beaten together in pretty quavtiry 
In a lictle Diſh. Then broil them) cull they are 
hot chroush, but not dry, Then ſoak chem again 
in the ſame Liquor as before, and broil chem a 
ſecond time. You may ſoak and broil them 


- again a third time ; bur rwice may ſerve, They 


will be then very ſhorr and criſp and ſavoury. 

Lay them upon your Saller, and you may ſo 
Put vpon it, the Oy and Vinegar, yau ſoaked the 
Herrcipgs 10, - ug 
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eAp Oat- i 


\ Take a Pint of Milk; and pur co it a Pint of 
| lirge or midling Oat-meal; let it ſtand upon 
the fire uncil ic be ſcalding hot : Then lee it 
Rand by and ſoak about half an hour: Then 
pick a few (weer-Herbs and ſhred chem, and put 
in half a pound of Currants, and half a pound of 
Suet > and abour two ſpoonfuls of Sugar, and 
three or four Eggs. Theſe pur into a bag, and 
| boiled, do make a very good Pudding. 


To make Pear- Pudaings- 


Take a cold Capon, or half-roſted, which 1; 
much better ; then cake Sner, ſhred-very ſmall 
the meat and Suet cogether; then half as much 
are bread, two ſpoonfuls of Flower, Nut- 
neaasClove;.ind Mace ; Suear as much as you 

* balf # Pound of Currancs ; the yolks 
mo Eggs, and the white of one; and as 
muff Cream, as will make it up in a Riff 
Paſte. Then make ir up in faſhion of a pear, 
a ſtick of Cinnamon for the ſtalk, and the head 
a Cloye. 


To make Call-Puddings. 


Take three Marrow-bones, ſlice chem « water 
the Marrow over night, tq-take away che 
' blood. Then rake the ſmalleſt of the "Hs ao 


and put it imo che Paddings, with a Peny-loaf 
; | grated, 


—" 
8 
WY WAR. . 
NEED 
$5 LF. 
- RR 48.3 
4 Ro 
EY 
% > 
: 


208 ) 
grated, a ſpoonſnl of Flower, and Spice as be« 


fore ; a quarter of a pound of Currants ; Su- 


oar as much as you pleaſe, four Eggs, two of 
the whites taken away, Cream as- much ag will 
make ic as ſtiff as other Puddipgs. Stuft the Call. 
of Veal cut into the bigneſs of lictle Hogs- 
puddings; you mult ſow them all co one end 
and {o fill them; then ſow up the other end, 
and when they are boiled, take hold of the 
thied, and they will all come our, You muſt 
boil rhem in half white. Wine and half Water; 


- With one large Mace) a few Qurrants, a ſpoon- 


fal of the Pudding (ivff, rhe Marrow in whole 
lumps; all rhis firtt boiled up, then 
your P:ddings, and when half boiled, pur in 


your Marrow. One hour will boil chem, Serve 
* them up w:th Sippets, and no more Liquor, then 


will ſerve them up ; you muſt pur Salt in all che 
' Paddings. eds, 


A Barley: Pudding. 


4 # F 


| Take, two Ounces of Barley pick'd and | 


waſhed; boil it in Milk, till it is tender ; then 
let your Milk run from it; Then take half a 
Pint of Cream, and fix-ſpoonfuls of the boiled 
Barley ; eighr-ſpoonfuls of grated-bread , four 
Eggs, two whites taken away. Spice as you 
pleaſe, and Sugar and Salc as you think fic, one 
Marrow-bone , put in the lamps as whole as 
you can ; Theo make Puft-paſte, and x 
; caln 


put in 
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thin ſheer of it; and lay ic in diſh, Then take 
- apiece of Green-citron {liced thin, lay it all 


over the diſh. Then take Cream, grated bread, 
your Spice, Sugar, Egps and Salt ; beat all theſe 

very well rogether half a quarter of an bour, 
pour it on your diſh where Gitron is , then co- 
yer.it over with putft- paſte, and let it'bake ina. 
quick oven-three quarters of an hour, Scrape 
Syoar on it, and ferye it up. = 


A Pippin- Pudding. 


Take Pippins and pare, and cut off the tops of 
them pretty deep. Then take out as much of 
your Apple as you can take without breaking 
your Apple, then fill your Apple with padding- 
fuff, made with Cream, a little Sack, Marrow, 
Grated bread, Eg2s, Sugar, Spice and Salt. '/Make 
It pretty ſtiff, Pur ir inro che Pippins3 lay che 
tops of the Pippins upon the Pippins again,(tick 
it through with a (tick of Cinnamon. Ser as ma- 
ny uprighc in your diſh as you can: and ſo 
fill it .up-+ with Cream, and ſweeten' it 
with Sugar and Mace; and ew them berween | 
two diſhes. 


To make « baked Oatmeal-Pudding. 
Take middle Oat-meal, pick ic vety clean, 


Rteep ir all night' in Cream, balf a Pint of 


Oar-meal, co a quark of Cream, make your 
Cream ſcalding hot, before you pur in your 
_ | Oat- 


ans, 7 q 
EY res, $5 II ; 
Ye: 4. ne + 0380-1 : q ” "47 
4 , % C 2 bY 
F "ps 
c ? 
v 


sf 3 HF; 4b Dae q p 
en FIRE” wc "at SS dl nt Fu " dos an Ei oa AE og, 

» # bh »*% e p 8 F HEE "wax L ( - s 4. . "I EAT 2 
% y 4a Ms. [a _ 4 gs *W'+ i aw » TY CM" "of 

; 6. 7 2 - - FT 
ow « I 4 ' , - = 4 

V] 4 
I p 7 
x 2 Q 


F ., Oat-meal,, ſo cover it cloſe. Take a 200d 
-. . handfylof Penvy-royal, ſhred it very ſmall, wich 


07.0 p 
S. 
d] 


with half a pound of Raiſins of the Sun, Sugar, 
Spice, four or fiye Egos, two whices away. So 
bake It three quarters of an hour; and then 
ſerye it up, te 


A plain Racking: Pudding, 
Take abouc three Pints of new morning 


Milk, and fix or ſeven new laid Eggs , putting 
away half che whites, and two {poonfuls of 


fine-flower, abont a quarter of a Nutmeg grated, | 


and about & quarcer of a pound of Sngar (more 
or leſs, according to your taſte, ) After all theſe 
are perfectly mingled and incorporated toge- 
xher, pur the matcer into a fir bag} and ſo put it 
"Into boiliog water, and boil it up with a quick 
fire. If you boil ir too long, the Milk will cutn 
eo whay in the body or ſubftauce of the Pudding, 
and there will be a flimy gelly all abour the our- 
fide, But in about half ab hour, it will be cender- 
Iy firm, and of an uniform conſiſtence all over. 
You need not put in any Butter or Marrow or 
 Suer, or other Spice, but che ſmall proportion of 
Nutmeg ſer down, nor. grated bread, For the 
SAUCE) YOU Poor upon It thickened melted But- 
ter, beaten wirh a little Sack, or Oravge-flower 
warcer, and Sugar; or compounded in what man- 
ner you pleaſe, x5 in other ſuch like Pudlinge. 


4 pound of Beef-ſuer. Pur it to your Cream 
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4 good Raaking Bag- Pnading, 
Set a quart of good morning Milk upon the 
fire, having ſeaſoned it with Salc, aod fliced or - 


grated Nucmeg; When ir beginneth co boil, 
rake it from the fire, and put*into it four peny 


Manchets of light F rench-bread fliced very thin” 


(1f it were Xineitos dead, which is firmer, it 
muſt be grated ) and a lump of Sweet-butter as 
big as a Wall-nur, and enough Sugar to ſeaſon 
it; and cover the poſiner with a plate to keep 
the heat in, that the bread may ſoak perfectly. 
Whiles this Rtandeth thus, take ren yolks of 
New-laid-eggs, with one White, and beat them 
very well with 2 ſpoonful or two of Milk; and 
when the Milk is cooled enough, pout it ( with 
che bread in it,) into the baſon'; where the 


beaten Eges are, ( which likewiſe ſhould firſt 


be ſweetned with Sugar co their proporcion,) 
and pur about three ſpoonfuls of fine flower 
into the compoſition, and knead them well co- 


cether. If you will, you may puc iv a ſpoonful of _ 


Sack or Muſcadine, and Ambared Sugar, work- 
 1ng all well rogether; as alſo, ſome lumps of 
Marrow or Suer ſhred very ſmall : bur ir will be 
yery. good withour either of theſe. Then: put 


chis mixcion into a deep Woodden difh (like a 


- great Butrer-box_) which muſt ficſt be on che 
infide a little greaſed wich Butter, and a liccle 
Flower ſprinkled thereon, to ſave the Pudding 
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a livven cloth or handkercher over the mouth 
of the diſh, and reverſe the mouch downwards, 


knots by the corners croſs, or with .a ſtrong 
thred , upon the botrom of the diſh, then turn- 
ed UPWards ; all which is, that the matter may 
not get out, and yer che boiliog water pet 
through the linnen upon ir on one (ide enough 
to. bake the pudding ſufficiently. Put the 
"Woodden-diſh hn fiiled and tyed up into a 
oreat Poſner or little Kettle ot boiling warer. 
The faſter ir boils, the better it will be, The 
diſh will rurn and rowl up and down in the wa: 
ter. as it gealloperh in boiling, An hours boil- 
Ing 1s ſufficient. Then unty your linnen, and 
rake 1 It off, and reverſe the mouth of the d ſh 
downwards into the Silver. diſh-you will ſerve it 
up in; wherein. is ſufficient melted Bitter 
| thickened with beating, and ſweetened to your 
| taſte with Sugar, to ſerve for Sauce. You may 
. beat a little-Sack or Muſcadine, or Roſe, or 
Orange-flower-water with the Sauce ; a little 
of any of which may alſo go into the Compo- 
firion of the' Pudding. If you put 1n more 


Proportion, it will binde tne Padding ro0 cloſe 
and (tiff, 


In plain Bag-puddings ic makes chem much 
more ſayourya.t0 puc lnto them a little Penny- 


F 


from tickingeo the ſlides of the diſh. Then put | 


ſo thac you may tye the Napkin cloſe with two 


Flower, ot more then one white of Egg to this 


royal 
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royal ſhreded very ſmall, as alſo other ſweet- 
Herbs. Yon muſt pur in o little, as not to raft 
fror:g of them, but onely to quicken the other 
far Igredients. 


eAnother baked Pudding. 


Take a Pint and half of good Sweet-cream ; 
ſet it on che fire, and lec ir Jult boil vp) cake a 
peny-Mancher, not too new, Cut off the cruſt, 
- and (lice ir very thin, put ic into a clean 
earthen pany and pour the Cream upon it, and 
coyer 1c very cloſe an hour or chereabouts, to 
ſeep the bread ; when 1t 1s ſteeped enough, 
take four New laid-eoo os, yolks and whites, 
beat them with a ſpoontul of Roſe-water, and 
two of Sack ; grate into it half a Nutmeg , and 
pu Into it a Quarter of a pound of good white-_ 

Sugar finely beaten, fiir all rhis ropether wid 
the Cream and Bread; then ſhred very ſmall 
half a pound of good Beef-kidney-ſuer,-and pur © 
this co the relt, 2nd mingle them very well to- 
gether with a Alice or ſpoon ; then hze your: 
diſh, that you interdco bake ic in and rub' che 
bottom of ic with a lictle ſweer-Butrer:; then 
put your pu/ding 1nto it, and take the Marrow- 
of two good bones, - and Rick it-ip Jumps Here 
and there all over your Pudding ; fo pur it into _} 
the oven three quarters of, an hour, in which 2? 
time icawill be well baked. Strew on it ſome 27? 
fine Sugars and ſervCiitc;a 3 5 11h 6 br. 1m, 
P ; To 
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To makg Black: Pudaings. 


Take a portle of half-cnt Groats ; pick them 
Clean char chere may be no husks nor foulneſs 
in them ; then put them into a Mortar, bruiſe 
them a little wich a Peſtle ; then have ready 
eicher Milk, or freſh mear- broth boiled up, and 
the Oar-meal immediately puc into ic; It muſt 
be juſt ſo much as will coyer it; then cover the 
thipg cloſe that it isin, and let ir ſteep twenty 
four hours; To this two quarts 'of Oat-meal, 
pur a pint arid half of blood, ſeaſon it well 
with Salt, and a little Pepper, and alittle beaten 
"Cloves and Mace, eight Eggs, yolks and 
- whites, five pound of Kidney "beef-ſuet ſhred, 
but not too ſmall; then put in of cheſe herbs: 
Peny-royal, Fennel, Leek-blades, Parſley, Sage, 
Straw-berry-leaves and Violet-leaves, equal 
- Parts, in all co the quantity of a good handful ; 
Jer them be pick'd and waſhed very clean, 2nd 
chop'd very ſmall, and mingled well wich the 
former chivgs ; Then fill your Puddings. 

Make | ready your guts in this manner. 


| Cleanſe them very well, when they are freſh 


taken our of the Hop; and after they are well 
waſhed and ſcowred, lay them.ro ſoak'in fair 
water three days and chree nights, ſhifting the 
water tWice every day: and every time you ſhifc 
_ the water,ſcour them firſt with Sarer and Salr, An 
| hour and a yore | is enovgh to boil chem, 


To 
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To preſerve Pippins in Jelly, either tn 
quarters, or in ſlices. 


Take good ſound clear Pippins, pare, quarter 
and coar them; chen pur them into a skiller of | 
Conduit-water, ſuch a proportion as you in- 
rend to make ; boil ir very well : then let the 
liquor run from the pulp chrough a ſieve, with- 
out forcing, and let it ſtand till the next morn- 
iv2. Take Orange or Limon: peel, and boil in a 
Skillet of water, till chey are tender ; then 
rowl them up in a linnen cloth to dry the wa- 
ter well our of them; let them lie {o all night. 
Then take of double refined and finely beaten 
and ſearced Sugar a pound to every pint. of 
Pippin Liquor that ran through the ſieve , and 
to every pound of Sugar, and pint of liquor, 
put ten Qunces of Pippins in quarters or in 
lices, bur cut them nor coo thin ; boil them a * 
liccle while very faſt in the Pippin-liquor, be- © * 
fore you pur in the Sugar, then ſtrew in the Su» 
oar all over them ag ic boileth, till it 18 all ip, 
keeping ir (till faſt boilipg, until they look yery 
clear ; by that you may know they are enough,” | 
While they boil, you muſt ill be ſcumming - 4 
them; then put in your juyce of Limon to * 


your laſt, and Amber, if you pleaſe ; and after - 1 


Jet it boil half a dozen walms, but no more. 
Then take ic from the fire, and have ready ſorne 
very thin Brown- paper, and clap a fipgle ſheet ./ 
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. Cloſe upon it, and if any ſcum remain, ic will 
ſtick to the Paper. Then pur your quarters or 
lices into your Glaſſes, and firew upon them 
very ſmall ſlices of Limon or Orange ( which 
you pleaſe) which you had before boiled ; 
then * up your Glaſſes with your jelly. 

For making your Pippin-liquor, you may 
take abour ſome fourty Pippins ro two quarts of 
Water, or ſo much asto make your Pippin-liquor 


ſtrong of the Pippins, and the juyce of about 
four L:mons. 


My Lady Diana Portet's Scotch 
 Collops. 


Cur a leg or two of Mutton 1nto thin ſlices, 
which bear very well. Par them to fry over a 
very quick fire in a pan firſt glaſed over, with no 
More Butrer melted in ir, chen juſt to beſmear 
2 little all the botcom of the Pan, Turn chem in 
_"doetime. There muſt neyer be bur one row in 
the pan, not any {lice lying upon another, bur 
every one immediate to the pay, When "they 
are fryed enoush, lay them in a hot diſh co- 
vered, oyer a Chafing- diſh, and pour vpon them 
'the Gravy that run out of them into the Pan. 


# © Then lay another row of ſlices 1n the Pan to 
| fry as before; and when they are enough, pur 


"them into the diſh to the other. When you 
—_ enough, by ſuch repetitions, or by doing 
Hem in' eo or three pans2all at a a Time; rake 
C: $644 
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z Porrenzer full of Gravy of Mutton, and put 

' into it a piece of Butter as much a Wall-pur, 
and a quartered Onion if yon will ( or rub the 
diſh afterwards with Garlike ) and Pepper and 
Salrz and ler this boil to be very hot; then 
throw away the Onion, and pour this icto the 
diſh upon the ſlices, and ler them ſtew a little 
together 3 then ſqueeſe an Orange upon it, and . 
ſerye 1t up. 


A Fricacee of Veal. 


Cur a leg of Veal into thin ſlices, and bear 
them ; or the like with Chicken, which mult 
be flead off their 8kin. Pur about half a pint of 
water or fleſh-broth tothem 1n a trying-pan, 
and ſome Thyme, and Sxeet- marjoram, and-an_ 
Onion or two quartered, and boil then till chey 
be render, having ſe-ſoned them with Salr, and 
abour twenty Corns of whole white Pepper, 
and four or five Cloves, When they are enough, 
cake half a pint of Waite wine, four yolks of 
Egps, a quarter of a pound of butter (or more) E 
a good ſpoonful of Thyme , Sweet-Marjoram 
and Parſley ( more Patſley then of the others ) ' | 
all minced ſmall; a Porrenger full of eravy., 
When all theſe are well incorporated roge- 
ther over the fire, and well beaten, pour 1c 
into the pan to the reft, and turn ic contioually 
vp and down over'the fire, cill all be well 
Lacorporated, Then throw away the Owen 
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» andfirſt ſprigs of Herbs, ſqueeſe Orange to it, 
' and ſo ſerveituphot, | 

If inſtead of a Fricacee, you will make gy 
eſtuvee de Veans ſtew or boil ſimpringely Your 
flices of Veal in Whire-wine and water, axa, 
wich a good Inmp of Butcer, ſeaſoning 1t- with 
Pepper and Salt and Onions, When 1t is 
enough , pur to it ſtore of yolks of Eggs beaten 
with Verjuyce, or White-wine and Vinegar, 
and ſome Nucmee ( and gravy if you will ) and 
ſome Herbs as in the Fricacee ; and fiir 
all yery well over the fire till the ſauce be well }| fe 
| lie together. 


A T anſy. : 


Take three pints of Cream, fonrteen New- || a 
laid-eggs (ſeven whites pur away ) one pint of | { 
Jayce of Spinage, (1x or ſeven ſpoonfuls of juyce | 
of Tanſy, a Nutmeg (or two) fliced ſmall, 
half a pound of Sugar, and a little Salt, Beat all 
cheſe well cogether, then fry it in a pan with | ' 
no more Butter then is neceflary, When ir is | 
enough, ſerve.it up with juyce of Orange or fli- | 
ces of Limon upon ir. 


To Stew Oyſters. 


Take what quantity you will of che beſt Oy- 
ers co ear raw. Open chem, puttiog all cheir 
water wich the fiſh into a baſon. Take out che 
Oyſters one by one (that you may have chem 
np waſhed 
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waſhed clean in their own 'water) and lay 
them in the diſh you intend to Rew them in. 
Then ler their water run upon them through a 
fine linnen, that all their foulneſs may remain 
behind. Then put a good great lump of But- 
ter to them, which may be ( when melted) 
half as much, as their water, Seaſon them with 
Silr, Nutmeg , and a very few Cloyes. Lec 
this boil ſmarcly, covered, When it is half 
boiled , put in ſome cruſts of light Freych- 
bread, and boil on) till all be enough, and then * 
ſerye them up. 
You may put in three or four grains of Am- 
__— when you pur in the Nurmes, that 
in the boiling it may melc. You may alſo pur in 
a little Whice-wine or Verjuyce at the laſt, or 
ſome juyce of Orange, 


To areſs Lamprey's 


Ar Glceefter they uſe Lamprey's thus. Heat 
water 1h a Pot or Kettle with a narrow mouth, 
till ir be near ready co boil; ſo that you may 
endure to dip your hand inro it, but nor to 
et it ſay in. Pur your Limprey's,as they come 


' out of the Rivec, into this ſcalding-water, and 


cover the por, that little while they remain 1n, 
which muſt be but a moment , about an Ave 
Marig while. Then with a Woodden ladle 
take them our, and lay them upon a table, and-. 
hold cheir head in a Napkin ( elſe it will Ip 
| away 
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away, if held in the bare hand ) and with the fipge! 


back of a knife ſcrape off the mud, which wil 
bave riſen our all aiong the fiſh, A great deal 
and very thick will come oft: and "then the 
Skin will look clean and ſhining and blew, 
which muſt never be flead off. Then open their 
bellies all along, and wich a Pen-knife looſen 
_ the icing which bevins under the gall ( having 
firſt caſt away the oa1l and entrails )/ chen pull ir 
out ,, and in the pul'ino away, 1t will ttreich 
much in levegth ; then pick our a black ſub- 
ſtance) that 1s all along under the firing, cutring 
| rowards the back as much as is needful for this 
end, Then rowl them up and down in, a ſoft 
and dry napkin, changing this as ſoon as it is 
wer for another, uling lo many Napkins ; as 


may make the fiſhes perfeRly dry ; for in that 


coofifteth a chief part of thelr preparation, 
Then powder chem wel! with Pepper and Salt, 
1bbing them 11 well, and lay them round 1n a 


Pot or "Rrong cro{t upon a good Lare of Batter, 


y 
and ftore of Onions every wheie 8bour chem, 


and chiefly a good company in the middle, 
Then put more Bufter vpon them, covering the 
por with a fir cover,. and ſo fer them into 2 
quick oven, that 1s TR heated 3 where they 
wi require three or ſour hours Cat lealt ) ba- 

king. When they ate caken our of the oven 
and | beoin to cool, pcur ore of melted But- 
ter vpan them, to fill -vp the pot ac leaſt three 
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fingers breadth above rhe fiſh , and then lec 
it cool and barden ; And thus it will keep 
2 year, if need be, ſo the Butter be nor 
opened, nor craked, thac the. air get in to 
che fiſh. 

To eat them preſently, They creſs them 
thus: When chey are prepared, as aboveſaid, 
(ready for baking ) bo | them with fore of 
Salt and groſs Pepper, and many Onions, in no 
more Water, then 1s neceflary to cover them, 
as when you boil a Carp or Pike ax Conrt bovil- 
by. In half or three quarters of an hour, they 


will be boiled render. Then rake them and -/ 


dfain them from the water, and ſerve them with 
thickened Butter, and ſome of the Onions min- 
ced into it, and a hitle Pepper, laying- the fiſh 
upon ſome {ippetrs of ſpungy bread, chat may 
ſoak up the water, if any come from the fiſh; 


and pour burter upon ch? fiſh; ſo ſerye it 


up hot: | | 


To dreſs Stick: fiſh, ſomewhat differingly 
' from the way of Holland, 


Beat the fiſh yery well wich a large Wood- 


den-Miller, fo as nor to break it, bur to looſen 
- all che flakes within, Ic is the bz way to have 
them beaten with hard heavy Ropes. - And 


though thus beaten, they will keep a ,ong 
time; if you put them intoPeaſe ftrawsſo thru 


in asto keep them from all air, and thar they- ,, _ 3 
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roach not one another, but have ſtraw enough 
p: berween every fiſh, When you will make the 
beſt difh of them) take only the rails, and rye 
3% up half a dozen or eighe of them wich White: 
bb thred. Firſt, chey muſt be laid co ſoak over 
_-  pightincold water. Abour an hour and half, (or 
3 A liccle more ) before chey are ro beeaten, put 
them to boil 1n a pot or Pipkin, that you may 
cover With a coyer of Tin or Lettron fo cloſe, 
b that no ſteam can get out; and lay a ſtone or 
| other weight upon it, to keep the cover from 
% being driven off by the ſteam of the water. Pat 
in no More Water, then well to coyer them, 
They muſt never boil rongly, bur very leaſure- 
ly ard but fGimprinely.' It will be near half an 


from their beginning ro do ſo, they muſt boil x 
good hour, You mult never put in any new 

' water, though hor, for that will make the 
fiſh hard, After the hour, take our the fiſhes, 
and untie them, and lay them looſe in a co- 
lander wich holes to drain our the water, and 
-, -toſs themin it up and down very well, as you 
 ,. uſerodoButterand Peaſe ; and that will fooſen 
| © and break aſunder all the flakes, which will 
make them the more ſuſceprible of the Butrer, 
when you ſtew chem in- ir, and make 1: pierce 
the better inco the flakes. and make them ten- 

; der, «Then lay chem by chin rows in the diſh, 
_ they are to be ſerved up in: calting/ upon every 


hour before the water begin to boil ſo: And. 
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ow a little ſalr, and ſome green Parſley min- 
ced very ſma!l, They who Joye young-preen 
Onions or ſives, or other ſavory Herbs, or Pep- 
per, may uſe them alſo in the ſame manner, 
when they are in ſeaſon. When all is in, fill 
up with ſweet Butter well melted and rhicken- 
ed; and fo ler it ſtew there a while, to ſoak 
well ivto the fiſh ; which will lie in fine looſe 
cender flakes, well buttered and ſeaſoned. You 
may ear it with Muſtard beſides. 


Buttered whitings with Eggs. 


Boil Whitings as if you would eat them 
in the Ordinary way with thick Butter-ſauce, 
Picks them clean from $skin and bones, and 
minele them well with butter, and break them 
yety ſmall, and ſeaſon them pretty bigh with 
Sale, Inthe mean time Butter ſome Egps inthe 
beſt manner, and mingle them with the burrer- 
ed Whitipgs , and maſh chem well rogether, 
The Eggs muſt not be ſo many by a good deal as 
the Fiſh. Ir is a moſt ſayoury diſh, 


To dreſs Poor-jobn and Buckorn. 


The way of drefling Poor-john, to make ic 
very tender and good meat, is this, Put it into 
the Kettle in cold water, and ſo hang it over 
the fire ; and. ſo let it ſoak and ſtew Without 
boiling for 3 hours ; bur the water muſt be very 
hot, Then make ic boil ewo or three walms. - 


By this time 1c will be very tender and ſwellet 
up. Then take our the back- bone, and pur itro 
fry wich Onions. IF you put ir ficſt into hot wa- 
ter ( as ling and ſuch ſalr fiſh, ) or betng boiled, 
if you let it cool, and heat it again it "will be 
rough and hard, ' 
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Buckorne is to be watered a good hour be- 


fore you -put it to the fire. Then boil it till ir 
be tender, which irc will be quickly. ' Then 
; and if you will, put. 


Burter ic as youdo Ling 
Epos to it. 


T he way of dreſſing Stick-fiſh in 


Holland. 


Firſt beat ir exceedingly well, a long time; 
but wich moderate blows , that you do not 
break it in pieces, but thar you ſhake and looſen 
all che inward Fibers. Then pur it into warer 
(which may be a lictle warmed) to ſoak, and 


infuſe ſo during twelve or fourteen hours ( of 
- more, if it be not yer pierced intothe heart by 


the water, and grown tender.) Then pur it to 
boil very "gently, (and with no more water, 
then well to cover it, which you muſt ſupply 
with new hot water as it conſumeth ) for fix 
of ſeven hours ar leaſt, that it may be very ten- 


_ derand looſe and ſwelled np. Then preſs and 


drain our all the water from it; and hear it 


_ aonin in a diſh, with ſtore of melcel Batter 


chickeved ; and if you like it, you may ſeaſon 
'n ic 
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icalſo wich Pepper. and Muſtard. But ic-will be 
yet better, 1f after 1t 1: well and tender boiled 
*j1p Water, and that you have preſſed all the wa» 
cer you Can out of it, you boil ic again an hour 
lopger in Milk ; out of which when you take it, 
to pat At into the diſh with butter, you do not 
induſtriouſly. preſs out all the M 1k, as you did 
the water, but only drain' it out gently, preſling 
ir moderately, In the ſtewing it wich burter, 
ſcaſon-it to your taſte, with what you think 
ficting., 


Another way to areſs S rock: fit. 


Beat it exceeding well with a large woodden 
Miller, till you may eafily pluck 1c all io pieces, 
ſevering every flake from other,and every one of 
them in it ſo being looſe, ſpungy and limber, as 
the whole fiſh mult be, and plyant like-a glove, 
which will be in lefs then an hour. Pull chen the 
bones. our, and throw them away, and pluck 
_ off the $kin (as whole as you can ; but it will | 
_ .have many breaches and holes in it, by the beat-. 
ing) then gather all the fiſh cogerher, and lap 


'it in the skin as well as you can, into a round . 


lump, like a bag-pudding, and rye it about with 
cords or firings (like a little Collar of Brawn, 
or ſonced fiſh) and ſo put it taro luke warm 
water ( overnight ) to. ſoak, covering the yel- 
ſel cloſe; bur you need not keep It near avy 
heat whiles ic lyeth ſoaking. Next morning 
| Ai 5 take 
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take icont that water and veſlel, and put it into 
another', with a moderate quantity of other 
water; to' boil; which ie mult do very leiſure. 
ly, avd bur fimpringly. The main care mult be, 
that che veſſel ic boileth 1D, be covered fo ex. 
ceeding. cloſe, that 'ncr' the leaſt breath of 
team Ter out, elſe it will not be. render, but 


rongh'and hard, Te wilt be boiled enovph, and 


become very tender 1 about a good halt hour, 
Then take ic our, unty it, «nd. throw aWay the 
Skin, and lay che flaky fiſh in a Cullender, to 
drain away the water from it, You muſt pre. 

ſeptly t throw a little Salt upon it, and all about 
in it;*to ſeaſor it: For then it will imbibe ic 
Into ir ſelf preſently; whereas if you Sa!r it 
nor, till ic grow cold in the air, it will nor take 
it 10, Mean while prepare your ſauce of melt- 
ed well" thickened butrer ( which you may 
heighten with ſhreded Onions or Syves,or what 
well calted herbs you pleaſe ) and if you will, 
you may firlt firew upon the ' fiſh ſome very 
ſmall ſhreded youns: Onions, or Sibbouls, or 
Syves, or Parſley, Then upop that pour the 
melted birrer tro cover the fiſh alt over, 
'and ſoak into it, Serye-1t 1n warm and co- 
vered. SARS T 


To areſs Parſneps. 


Scrape well three or four good large roots, 
[Cleanſing well their ontfide, and cutting off as 
much 


(227) | ; 
mach of the liccle end as is Fibrous, and of ©! 
the great erd as is hard. Pur them into a _ -* 
poſsnet, or por, with abour a quart-of Milk 

| upon them, or as much as will cover them-in 

boiling z which do. moderatelyz till you -find 

they are very tender, This may be. in an hour - 

and half, ſooner or later, as the roots are of a 

i good kind. Then take them out, and ſcrape all 

- + the outfide into a pulpe, like the pulpe of 

| roaſted apples, which put. iv a diſh; uppn.a.cha- 

' | fin? diſh of Coals, with a lictle of the Milk, you 
boiled them in, pur to them; not ſo much as 
to d:own them, but ©bly to imbibe*them ; and 
then with ftewins; , | the'-pulpe wil] 1mbibe all 
thac Mylk,  Wheniyau ſee; 1c is drunkin , put 
to the pulpe a little more of the ſame; Milk) 

and ew thar, till it be drunk in. Continue; dos 
Ing thus till it hath drunk in 2 good quantity of 
the Miik, and 1s well ſwelled wirk it, and will 

| take-1n-na- mare, Which may be 1o:a-goodhalf 

-horr, : Eat them ſo, without, Sugar-or Butter ; 

for they will have. 2 [natural {Weetneſsy tha js 

deyond ſugar; and/'wili be UnGtuous,:fo! aynor 

| to need Butter, RES N81 3104 

: Parſneps-'( raw ). cut into little pieces, 1: the 

beſt: food for rame Rabers, and makes them 

[weet.” As Rice (raw) 1s: for tame Pigeons, 
and they like it beſt varying it ſometimes with 

7 riehe cares, and other ſeeds. 
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 (reom with Rice. 3 

: A very's00d Cream to eat hor, is thus made. 

© Jnto a quatt of ſweer Cream, put a ſpoonful of 

= very five powder of Rice, and boil them toce- | | 
ther ſuffi.iently, adding Cinnamon, or Mice and | 
Nutmeg ro your liking. When it is boiled 
'enoughake it from the fice, an] bear a couple b 
-of yolks of new laid Eggs, to colour it yellow. 
Sweeten'it to your taſte. Put bread to it, io it's 


due cime.'" | | 
, \ , ; ; oy ; 
Grewel of Oat-meal and Rice. t 


Do&tort Pridion ordered my Lord \Cornwalls 
'for | his chief dier' in his looſeneſs, - the 
: following: grewel, which he found very tafle- 
folio 
Take about two parts of O:t-meal well 
: beater iv a Mortar, and one part of Rice in 
- ſubtile» powder. Boil theſe well in water, as 
: you''tnake water-crewel, adding a good. pro- 
_ -pottionof-Cinnamon to boil allo in'die time, 
then ſtrain it through a cloth, and ſweeten it to 
| _ your taſte. GY 
” _ The yolk of an Fee beaten With alittle 
J  Sherry-ſack, and put to 1t, isnor bad ina looſe- 
_ neſs. Arother times you' may add Butter. Ir 1s 
 yery- taſteful and nouriſhing. 


Sauce 


(229) 
Sauce for 'a Carp or Pike. 


To butter Peaſe: 


Take two or three ſpoonfals of the Liquor 
the Carp was bol'ed in, and put it 1nto a pip- 
kio 3 Thece muſt be no more, then even;to co- 
ver the b>trom of the pipkin, Make this boil 
by ir ſelf; as ſoon as 1t doth ſo, put, to this 
balf a pound of ſweet butrer, let ic melt gently, 
or ſuddenly, ic 1mports not, ſo as the liquor 
boiled, wh=<v you did pur the butter io; when 
the butter 15 melted, then take it from the fire, 
and holding the handle iv your hand, ſhake ir 
roupd a 000d: while and irongly, and it will 
come to be thick, char you may almoſt cur ie 
w.th a Knife. Then ſqueeſe juyce of Limon 
Ioto it, or of ſharp Ocange, or Verjuyce'or 
Viregar;z and hear it aga n as much as you 

pleaſe upon the fire. Ic will ever after.con- 
- tinue thick, and never again, upon any heat-. 
ing, grow oily, though ir be cold and heated 
_ again twenty times. Butter done with fair wa- 

rer, a8 1s ſaid above, with the other Liquor, will 
be chick in the ſame manner, (for the liquors. 
make no difference 1n that: ) 

Pat of this butcer to boiled Peaſe in their. 
_ diſh, which cover with another ; ſo ſhake them 
very (trongly, and a good while rogerber, This 
is by much the bei way tO butter peaſe, and 
Q 3 not 
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not to let the. butter melc in the middle of 
them, and chen fic them long with a ſpoon. 


This will grow Olly ( though it be good art the. 


firſt doing ) if you heat them again : The 
other,-never; and therefore, is the beſt Way 
gpon all occaſions to make ſuch thickned melr- 
ed Batter,” You may make ſauce for a Pike in 
che Tame manner you did for a Carpe ; putting 
os as tO it if you pleaſe. 


A Herring-Pye. 


i Pitt ofreat ſtore of {lied Onions, with Cur- 
rants and Raiſins of the Sun both above 
_ and under the Herrings, and ſtore of Butter, and 
fo bake them. 


AS mlabab.. 


Take a reaſonable quanticy ( as about half a 
Porrenget full )' of the Syrup, that hath ſerved 
in the: Taking of dryed plums; and int6 a 
large Sj Habub- - pot-milk. or ſquirt, or ler fall 
from high a ſufficient quantiry of Milk or 
Creaty. This Syrup is very quick of the fruit, 
and yety'weak of Sugar; and therefore makes 
che Syliabb exceeding well tated. You may 
alſo uſe the Syrup iſed in the like manber in 
the drying of Cherries, ; 
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Butter and Oil to fry Fiſh. 


[The beſt Liquor to fry Fiſh in, is to take 
Butrer and Salet Oyl, firk-well clarified roge- 
; ther, This hath nor, .the unſayorry taſte 'of 
' Oyl alone, nor the blackoeſs of Butter 
-wor Ic fryerh Fiſh criſp, yellow, and well 
talte 


To prepare Shrimps for areſſing. 


When you will Batrer Shrimps , firſt waſh 
them nel in warm Milk and Warer equally 
—_ rogether,. and let them ſoakalutle in 

. then oth them again in freſh Milk and 
Water: warmed, letting them alſo ſoak therein 
2 While, Do: this twice or thrice with freſh 
Milk and Water. This will take away all the 
rankne(s and {Iimyneſs of them: Then But- 


te: chem, or prepare them: for the rable, as you 
thiok fir, 


Toſts f Vea 


y Lady Luſſos makes = her plain tots of | 

Rd of Veil: Cut the kidney with all the 
fat about: ir; and a g00d piece of the lean fleſh 
beſides., Haſh all ehis as ſmall as you can. Put 
to ira quarter of a pound of picked and waſhed 
Curcants, and as much Sugar , one Nutmeg gra- 
red; four yolks and two whites of newr-laid 
Eags raw; Work all theſe very well tog' _ 
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» Muſtard chus: Chooſe true Muſtard-ſeed ; dry 
| go it ; 
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\ ſeaſoning 1t with Salt, Spread it thick upon li- 


<ces of lighe white-bread cut like tofts. Fhen 
try them in Butter, ſuch quantity as may bo 
over the tops of the colts. 


To make Muſtard, 


- The beſt way of making Muſtard is this; 
Take of the beſt Muſtard-ſeed (which is black ) 
for example a quare, Dry it gently jn an oven, 
and beat ir to ſubtle powder, and ſearſe ir. 
Then mingle weil ltirons Wine-vinegar with it, 
ſo much that 1t be pretty liquid, for ir will dry 
with keeping. Pur ro this a little Pepper beaten 
ſmall ( white is che bet ) ar diſcretion, as 
about a good pueil, and put a good ſpoonful of 
S$:9ar to it { which is not ro make it taſte 
ſweet, bur rather quick, and to heip the fer- 
mentation) lay a good Onion in the bottom, 
quartered it'you Will, and a Race of Ginger 
ſcraped and bruiſed ; and ftir it often with a 
Horſe-radiſh-root cleanſed, which let always 
he in the por, ill it hive loft it's yertue, 
then' take a'new one, This will keep long, 


- and 'prow better for a while. It is nor good 


cill afrer a month,thar it have fermented a while. 
, Some think it will be the quicker, if che 
ſeed be ground with fair water, in flead of yine- 


- gar, putting lore of On1ons in it. 


My Lady Ho'/meby makes her quick fine 
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ic in an oven, after the bread 18 out, Beat and 

ſearſe it to a moſt ſubtle powder, Mingle 

Sherry-ſack with 1c ( ftirripg it along crime very 

well, ſo much as to have ic of a fic confitence 

for Muſtard. Then put a good quantity of fine 
Sugar £o It) as five or (ix ſpoonfuls, or more, to a 

pint of Muſtard, Stir and incorporate all well 

cogerher. This will keep good a long time. 

Some do like ro par to it a little (but a little) 

of very ſharp Wine-vinzgar. 


To make a White-pot. 


Boil three pints of ſweer Cream, with a yery 
little Salc and ſome fliced Nutmeg. 'As ſoon 
25 It begins co boil, rake .ic from the fire. In 
the mean time beat the yolks of twelve or 
fifteen new-laid Eggs. yery well wich ſome 
Roſe or Orange-flower-water, and ſweeten the 
Cream to your taſte wich Sugar. Then beat 
three or four ſpoonfuls of Cream with them, 
and quickly as many more ; ſo proceeding, till 
you have incorporated all the Crearn and all 
the Eggs, Then pour the Eggs and Cream. into 
a deep diſh laid over. with Gppers of fine light 
: bread, which will riſe up co the ,top for the 
moſt pzrt. -When it is cooled and. thickened 
enough to bear Railing of che Son, ſtrew all 
over the top with them ( well-waſhed. ) Then 
preſs a liccle way inco 1t with preat lumps of 
raw: Marrow. Two bones will ſuffice, Cover 

your 
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your diſh with-another, apd fet it upov a great, 
pot. of boiling water, with a good- ſpace be- 
tween the warer and the diſh, that there be 
room for the hot [ſteam to riſe and. ſtrike upon 
the diſh. Keep good fire always under your por, 
Io Jeſs then an +liour ( uſnally ) ic 1s baked 
epough, You will perceive that, if the Marrow: 
look. brown , and be. enongh baked, If jt, 
ſhould continue longer on the heat, 1t would 
melr. You may bake it in av oven if you will ; 

bur it is hard to regulate it ſo, that it be not to0 
much or to9 little : whereas the boiling water 
18 certain, You may ftrew Ambred Sugar 'upon 


it, either before you ſer it ro bake, or -after it 
1s done. 


For refting of eat. 


To roſt 'fine mear ( as Partridge, Pheaſant; 
Chicken, Pigeon ) that it be full of juyce; baſe 


Itas ſoon as it is through hot, and cime co baſte, 
with Butter, When 1c is very moiſt all over, 
ſprinkle flower upon ic every where, that by 
turnins' about the fire, it may become a thin 
craſt,, Then bafte ic no more till rhe lacter end. 


This cruſt will keep in all the juyce, Alictle- 
before you take it up, baſte ic again with Burter,' 


and this will melt away all the cruſt, ' Then 
ove ic three or four turns of the ſpit, that ir may 
make the outſide yellow and criſp. 

You may alſo baſte ſuch mcat with yolks of 
neW- 
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Trew-laid Eggs, beaten into a thin oy). 'But 
J wich this you continue vine all che while che 
meat roſteth. 


"El To few a Ramp of Beef-. 


Take a rump of Beef, break all the bones ; 
- | ſeaſon ir with Pepper and Salt to your liking ; 
Take three or four Nutmegs, and a quintity of 
Mace, beat them groſsly ; ' Then cake a bunch 
{ of very good {weer herbs, and one good Onion. *' 
cut in quarters, or Galike, as you like ir. Put oO 
in half a pint of White-wine Vinegar, and'one * ©! 
pint 07 good Claret, one handful of Sugar; and 
a plece or two of beef Snet or Bucer': : ſhred 
ſome Cabbage under and over, and ſcrape in a 
pound of good old Cheeſe. Put all theſe into 
an carthen por, and ler it ſtand in an oven with 
brown-bread four or five hours; bur let the por 
be covered cloſe with paſte. 


To flew a Ruwp of Beef. 


Take a fat rump of young Beef, as' it comes 
from rhe Butcher, and cake our all rhe bones, 
excepting the rip of it towards. the rail that is 
all far, which you cannot take out , without | 
ſpoilins or defacing or breaking ir. Bur take | 
out all "the thick bones towards the Chine, and 
the thick Sinews, that are on the ourer ſides of 
the fleſh; (which will never become render 
with boiling ) ſo that you have pothing od - 
tne 
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the pure, flzſh and fat, withoat any bony or 
"rough ſubſtance. . ..Then bear well the ou 
part with a woodden roling pin, and when you 
have beaten well one ide, t rury the other. Then 
rnb it well wich Pepper groſly beaten, and 
ſalt; juſt as you would do, to ſeaſon a Veniſon 
paſty, making the ſeaſoning higher or gentler 
according to your taſte. Then lay it ina fit 
veſſel, wich a flat bottom ( pipkio or kettle 2x 
you have conveniency ) that will but juſt con-. 
rain it, but ſo that it may lye at eaſe, Or you 
may-tye 1t up 1n a looſe thin linaen cloth, or 
boulter,as they do Capons 4 la mode, or Brawo, 

or the like, They put water upon it, but juſt 
to Cover it, and boil it cloſe covered a matter 
of two hours pretty ſmartly, ſo thac it be well 
half boiled, Then cake it out of that, and put 
it into another fic veſſel, or tl.e ſame cleanſed, 
and put upon It abour two Yuarts of 000d trons 
.deepwell bodied Clarer-wine, and a 1 900d bun- 
dle of ſweer-herb;, ( Penny- royal, Sweet* 
Marjoram, Winter-ſavory, Limon Thyme, 8c.) 
and a 200d large Onion peeled, and ſtuck as 
cloſe with Clove 5, aS you canftick it, if you 
like the taſte of Onions. They mult be the 
ſtrong b'ting Onions, that are round and red: a 
little Nutmeg , avd ſome Mace, Pur to the 
wine. abo::t a. pint of the L'qu>r thar you have 
al:exdy boiled the Becf ip; and if you would 
haye ic ſrong-of the ſeaſonipg of PERee),. je 
alc; 
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I gilt; take the botrom of this Liquor, Thus 
ly Jec it boil very gently, ſimpringly, or rather 
TY few wich Char-coal over a lictle furnace, or a 
Vf fi Chafing-diſh, a matter of three hours, cloſe 
LY covered. IE the L quor waſte too much , you 
| may recruit ic with what you haye kept of + 
'F char, which your beef was boiled in. When it 
'F is neat time to take it up, ſtew ſome Oyſters in 
| their own Liquor (to which you may add at 
che latter end, ſome of the winy Liquor, that 
the Beef' is now ſtewipg in, or ſome of the firſt 
Beef-broth, or uſe jome. good pickled Qy- 
ters ) and at the ſame time make ſome thin 
toltes of Kingfone mancher, which roſte' yery 
Teiſurely, or rather dry them throvehly,and yery 
*hard, and Criſp, but not burned, by lying long 
-before the fire. And if you have freſh Cham- 
pignons, dreſs a good diſh full of them, to be 
/ (ready at the ſame time , 'when all the reſt is 
ready 3 Ifnort, uſe pickled ones, without further 
drefſling. . When you find'your Beef is as tender 
128 can be, and will ſcacely hold rogether, to be 
taken up together, and that all the other thinps 
-areready, lay the toſtes inthe diſh, where the 
Beef is to lye; pour ſome of the Liquor upon 
it. Then lay the Beef upon the roſts ; throw 
-away the bundle. of Heibs and Onions; and 
pour the reſt of the Liquor upon the Beef, as | 
alſo the Oyſters, and the Muſhrooms, to which 
add a pretty deal, about balf a pint of Row” | 
| ” uds : 
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buds: and ſo let it Rand a while well covere| 
over Coals to Mittontr; and to have; all the 
ſcyeral ſubltances communicate their taſtes tO 
ope-another, and to have the rofies ſwell up 
like -a gelly. Then ſerve it up. If you want 
Liquor, you may {t1}]. recruit. your-ſelf out of 
the ficſt 'Beef-broth, which you keep all to ſup» 
ply. any want afrerwards. Have a cate, whiles it 
is tewing, in the Winy-liquor, to lifcche fleſh 
ſomerimes. up from: the borcom of the veſſel, 
leati-If ic ſhonld lye always ill;, jc- may Rick 
ro.the-borrom, and burn; bur you. cannot take 
it. out.» for it would fall. 10 pieces. Ic, will be 
yet better meat, tf yon acd to 1t,, at: the laſt 
( when: you add all che other heightnings!) 
ſome Marrow, and ſome Cheſsnuts; and ſome 
Piftachios, if -you will, Pur to your: Broom- 


buds: ( before you pur chem in co the reſt.) ſom? 


elder Vinegar » eough to ſoak them, and eyen 


co:cover.them. It you" find this .make your 


compoſicion of the whole,coo ſharp, you may 
next time: take leſs. When you pur -the Beef 
ro. ſtew with che] wing ( or a while after) you 
-may-pur- to it a//pretky;quantity ( 2s much as 
you can take in both hands at once) of ſhreded 
Gabbage, if ir.be the ſeaſon; or of Furneps, if 
you: like either of theſe, Carrots make't ſome- 
what flirt. | If che: wine be not quick enough) 


you may put a little{elder Vinegar tor, If you. 


like Garlike, you may Put. 1n a little, or rub the 
difh with it, Tins 
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Pickled Champignons. 


'' Champignons are beſt, that: grow upon eras 
jelly dry rifivg Gro:ands, Gather them of- the 
IR nighrs growth; and to prelerye them 
whice, it 18 well to caſt them into-a pitcher of 
fair- water z 2s you eather 'them : But 'that'is 
nor abſolucely neceſfary; if you will go about 
dreffing them'as ſoon as you come home.” Cur” 
the great'onies into halves or quarters, ſeeing 
carefully there be no wortns inthem ; and peel 
off rheir 1;pper skin on the rops : the lictle ones, 
peel whole, As you peel nem, throw them in- 
10 a baſor' of fair-water, winch preſerves thetn 
white. "Theb'þtr them 'inco 2 pipkin or poſer 
of Copper (ro Iron) and piif a very lhrele wa- 
fer:othem, and a l:rge proportion of Salt, 'If 
yol: have a potcle of Maſhrooms, you may pur 
to them'ten or twelve ſpoonfuls of water, and 
two or three of Salr, Boi! 'rhem wich pretr 
quick-fire, aid ſcum rhem well all the while, 
| taking away a erear' deal. of foulneſs, that will 
"nſe.. They. will ſhrink 1nto a.very liccle room, 
When they are ſflicienily parbotled to, be 
render, and well cleanſed of their ſcum, (which 
will be "in. about a quarter of an hobr,) all 
them out, and put them into.a Colander, char 
all the moiftuce may drain from them. Ta the 
mean time make your pickle thus : Take a 
quart of pure ſharp white Wine Vinegar ( eldet- 
| Vinegar ' 
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Vinegar is beſt } put two or three ſpoonfuls 
of whole Pepper to it, twenty or thirty Cloves, 
one Nutmeg qu:riered, two or-three flakes of 
Mace, three Bay -leaves; (ſome like Limon. 
Thyme and Roſe-mary ; but then it muſt be x 
very lictle of each ) boil all theſe together, till 
the Vinegar be well imprzgnated with the In 
oredients, which will be in about half 2n hour, 
Then take it from the fire, and ler it cool, 
When the pickle is quire cold, and the Muſh- 
rooms alſo quite cold, and drained from” all 
moiſture: pur chem into the Liquor ( with all 
the Ingredients in it) which you muſt. be ſure, 
be enough to cover them, In ten or twelve dayy, 
they will have taker into them che full raſte of 
the pickle, and will keep very good half a year, 
If you have much ſupernatant Liquor, you may 
parboil more Muſhroms next day, and put chem 
ro the firft. If you baye not gathered at once 
.enough for a dreſſing, you may keep them all 
night in water to preſerve them white, and ga- 
"ther more the next day, to Joyn to them, 


To ſtew Wardens or Pears. 


Pare them, put them into a Pipkio, wich ſo 

much Red or Clarer-Wine and water, ana, as 
Will near reach. co, the top of the Pears, Stew 
or boil eently>till they grow tender, which may 
be. in two hours. After a while, pur in ſome 
Ricks of Cinnamon bruiſed and a few Cos 
ELD 1en 
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When they are almoſt done ; 


v 
| 


put in ag 


enough”to ſeaſon them well and their Syrup, - " 


'whicti you pour out: upon them in a deep 
Plate, | 


To ſtew Appler. 

Pare them and cur them into ſlices, Stew - 
them w.ch Wine and Water as che Pears, and 
ſeaſon them in like manner with Spice. To- 
wards the end ſweeten them with Sugar, break» 
ivg the. Applzs inco Pap by flirring ' them. 
When you are ready to-take chem oft, pur” in 

| 800d (tore of freſh-bucter, and incorporate ir 
well wich chem, by: girting them together. 

+ Yog ltew theſe between wo diſhes. The quick- 
elt Apples are the beſt. 


Portugues Egg. 


The Way that the Counteſs de Penalya makes 
the Portugnee, Eggs forthe Queen,is this. Take 
the yolks (clean picked from the whites ard 
erm ) of twelve new-laid Eggs. Beat them 

exceedingly with a litcle (ſcarce a ſpoonful ) 
| of Orabge-flower-water. When they are ex- 
ceedipg liqu! :d, clear, and uniformly a chin Li- 
| quor, pur to them one pound of pure donble 
| refined Sugar (if ic be'nor. ſo pure, it muſt be, 
| | clarified before ) and itew them in your- diſh 
-or. baſon over a very gentle fire, Rirrivg chem 
Sumopualiys whiles they are over it, ſo that the. 
| R whole 
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* whole: may become one uniform ſubſtance, of 

”” the conliſtence of an Eletuary (beware they 

| grow not. too hard, for without; much caution 
and attention, that will happen on a ſudden} 
which then you may eat preſently, or pur into 
Pots to keep, You muy diflolve Ambergreece (if 
you will, ground firſt very much with Sugar) in 
Orange-flower or Roſe-water, before hand, and 
put it ( warm and-diflolyed) ro the Egps, 
-when you ſet them to'iftew, If you clarihe 
your' Sngar, do it with one of theſe waters, and 
whires of Eggs, The flavor of theſe ſweer-wa- 
ters goeth almolt all-away with boiliug. There. 
fore half a ſpoonful pur into the compoſition, 

whey you take it from the fite , ſeaſoneth it. 

Þ "ym then cen times as much , put 1n at the 
firlt, 


we To boil Eggs, « 
A certain and infallible method: to. boil 


new-laid Eggs to ſup up, and yet that they 
have the whice rurned to milk, is thus ; Break 


ſhell, and pur ic into the warer, whiles it 


L, Pulſe, beateth cwo hundred firoaks, - Then rake 
- .. 1£ out immediately, and you will find it of an 


- water juſt as you take ir from the fire, and lec 
them remain there tillthe water beſo coolec, 
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a very little hole, at the bigger end of the. 


boilech, Let ir remain boiling, -whiles your 
® - .exact temper + others put Eggs into boyling 
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| that you may *y Put i in a yoke havd, and take Out 
the Eg98. 


Others put the Eggs into cold water, which 


| they ſer npon the fire, and as ſoon as the water - 


. beginsto boil, the Eggs are enoveh, 
To make clear Gelly of Bran, 


Take two pound of the broadeſt open Bran 
of the beſt Whear, and pur ic to ipfuſe in a 
Gallon of Water, duripg two or three days, thac 
the water nay ſoak into che pure flowery that 


Ricks co the bran. Thea boll ic three ot four. 
wailms, and preſently take it from the fire, and 


firain ic through ſome five irainer. A milky ſub- 
ſtance will come out , which let tand-to ſectle 

_abour half a day, Pour off the clear water) 
that ſwimmer over the ſtarch or lomery, that 
is n - the bottom (which is very good for 
Pap, &c.) and boil it up to agelly, as you. do 
Harts-born g:!ly or the like, and ſeafor it (0 
your caſte. | 


To bake Veniſon. 


\ Boil the bones 

Ins fleſh 'of the Veaiten, from whence the 

| - meat of the Palty is cur, in the Liquor, whete- 
| inCapons and Veal, or Marton have been'boul- 
| ed, foto make very trong broth of them, The 


Marrow of them 1n che "It + f 
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( well broken ) and remain- 


5 bones mult be b -oken, that you may have the NF 
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ew a lovg time (covering the pot cloſe ; :) 


D when it 15 quite baked, 


| while ſoaking. - ab 


\ 


"an 


- that you may make the broth as firopg as yoy 
canz.and if you puc ſome gravy of Mutton or. | wh 
Veal to itz. it Will be che bercer. When the | anc 
- Palty is half baked, pour ſome of this broth in- || þot 
to ir, by the hole ar the top; andthereſt of it, Þ co' 
and wanteth bur fand: mz 
ing in the oven to ſoak. Or pat ic all in at Þ thi 
once, when-the Palty is ſufficiently baked, and Þ xy 
afterwards let it remain in the oven a 000d pc 


"You may ' bake the bones (broken) with | m 
the broth and grayy, or for want thereof, with || 
" only Water in an earthen por cloſe ſtopped, till | ai 
you have all the ſubſtance in the Liquor ; which | Jo 
you may pour into the Palty an hour before i wis 
baked enougn. Þ 

If you are in a Park, you may ſoak rhe Vent- |} ax 
ſon a night in the blood of the Deer ; and co- || a 
ver the fleſh with it, clotted togerher when you | c 
pur it in paſte, Mutton blood alſo upon Veni. | n 
ſon,is very go0d,. You may ſeaſon your blooda || e 
- little with Pepper ard Salr. 4 


To bake Veniſon to keep . 


Afrer you have boned it, and cut away all the 
finews, thenſeaſon it-with Pepper and Salc pret- 
ty high, and div.de a Srag into four pots ; then 
Pitt abont+a' pound of Bucrec upon the trop of 
Each pot, and cover it with Rye-palt ck 
thic 
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thick, Your oyen Hao tbe ſo hot, chit aftera_ 
- whole nighe it may be 'biked very tender, 
which 1s a great help to the keepins of ic, And 
when you draw it, drain all the L quor from 'it,! 
and ty:n your por upon 2 pie-plate, with the 
bottom upwards, and {o fer it ſtand, until it 18 
\ co'd; Then wipe your pot, that nogravy re- 
main therein, and tlien put your Veoiion into 
| the ſame por apain ; then haye yaur Bucter ve- 
Y el clarified, that there be no droſs remain- 
9.3 Then fill up your por about rwo Inches 
=_ the meat with Buccer, or elſe it will. 
- monld. And ſo the next day binde ir vp very 
| Cloſe; with a piece of ſheeps Leather ſo that no 
air Can get in. Afﬀter which you may keep it as 
long as you pleaſe. | 
; Miſter Adrian May pit's up His Veniſon in 
pots, to keep long, thus': Immegiatly as ſoon 


' 38 He hat'1- killed it, he ſeaſonech and baketh it » 2 


as ſoon as He can, ſo that the fleſh may never be 
cold. And chis makech chat che fat runnech in a-- 
mong the lean, and is like calyered Salmon, and 
. eats much more mellowand cender. Bur before. 
the Deer be killed , he ought to be hunted and 
 Chafed as mach as may be Then ſeaſoned and put . 
inthe oven before icb2cold. Be ſure to pour out 
all che gravy» that ſectlech co:the botcom, under * 
the fleſh ater the baking ,” before -yon'pur the 
Butter co it,*chat-1s co lie very thick Ll) aa the 
meat, to keep it all the year. _ 
R 3 / Aboit 
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About IR A of. Brevs., 


Ic muſt be « very larpe oven, char ſo it may 
ctierwR the ſtronger heat, and- keep'ir the 
1onzer, Ic mult be at leaſt eight hours __ 
' with wood, that it bz as hot as is poſſible. If t| 
Brawn be yon, .it will ſaffice eight tops or a 
E little more in che oven. Bur if olds 1t-mult be 
- , tenoreleyen, Pur but two Collars 1nto each 
Þ  ,potforbigoer are unwieldy. Iccoevery'pot, pur 
twelye corns of whole Pepper, four Cloves, 4 
great Ovion peeled and quarrered,abd two bay- 
- Teayes, before yon put them into th# oven, Be. 
| Foretheyare ſetin, yen do wor filt them with 
Water tothe rop, leaſt any ſhould: ſpill 48 {hi- 
| ding themino; bur til! them up by "Gt Faſt 
I ved OA Jons Pole. No water enki) be-pout in, 
” after the oven is cloſed (:not. the oveh ever be 
opened, mill afrer all is throvghly: baked) and 
cherefore yori muſt pur in enough ac firf'ro ſerve 
co the laſt; you-mult. rowl your Collars as 
cloſe a3 maybe; char/no-air may be left. in the 
folds of them: and ſow them up'in exceeding 
Aropp” tloth, which afirong man maſt pull a5 
- hardas He can in the: ſowing: Their" cloths 
”. , muſtyot be pulled off, till the Collars have been 
|, three or four days ont of the oven, leaſt you 
x pull off part of the Brawn with them, You may 
- ' Put the ſame proportion of Pepper, Cloves, 8c. 
Into the Souce-drink a5 you did inthe bakive 


them; z 
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them; ; which a eicher time ( eſpecially/at fit) x 
oiye. them a fine ratte,' The Souce: drink 1s 
' made of (1x ſbillings Beer,and Thame or River- 
water, of each/an equal.qrantity z well boiled 
wich Sait. 'When boiled. and cold, put into it 
two or: three quarts of skimmed Milk; only to 
colour 1t; andſo change it once in three Weeks. 
Tender Brawn fliced thin, «and laid SaHiet-wife 
in a diſh as the ſliced Capon, and ſeaſoned with | - * 
Pepper, Salt and Vinegar and Oy], witha lictle 
Pa ls 2 very c00d* Saller. 


8 allet of cold Capon roſted.. 


Irisa ood Sallet, to flice a cold Caponthio ; - £ 

' mipgle with it ſome Sibholds, Lettice, Rocker _ 2 
anvd Tarragon fliced ſmall, Seaſon all with © 
Pepper,Salt, Vinegar and Oyl,and ſliced Limon. 
A little. Origanum doth-well with it, 


Mutton baked like Veniſon) ſoaking _ |. 
either un their blood. . 
Take a large fat loin-:.of Mutton (or wo.) | 

| boned after. the manner. of Veniſon. Seaſon-1t 

well -ro your ratte wich Pepper and Salt. Then * 

lay-ir to ſteepall night in enough of che ſheep's 
blood, to cover ic over, and ſoak well into*Ir. 
Then lay.i it into the paſt, with all che clorred © 
thick blood, under it, upon ir, and hanging a- - 
| bour ir: 1 Youmay ſeaſon the: blood with $- 
ar and Salt, before you lay the meat in it. Bur 
R 4 we 


* wy 


- Gb 5 Gita or; 1 ir will nor-be amiſe ; Co a8 

"the meat The ſeaſoned high enough, Theh bake 
” itas youdo an ordinary. Paſty; and you may whil 
Pur gravy of Mutton or: trove broth into ir. \|| bk 
. You may do it in a diſh with patt; as My Lady || upo! 
A of Newp i doth Her "Veniſon. This way of Þ| mul 
3 Thom 38, in blood beiore you bake 1 it, 'is yery || tne 
- good alſo for Veniſon. 


q $ "" "IY make an excellent Hare- -pye: P_ 1 
BB | Haſh the fleſh of as.many, Hares, ag you pleaſe, ſide 


"—%Y \ 


= very ſmall. Then beat chem ſtrongly 1n a Mor- || (6a 
= rar intoa Paſte, which ſeaſon duly wich Pepper || iv- 
and'Salc, /Lard ir chroughly all over with great | 
Lardohs. of Lard well rowled in Pepper. and' | 
Salc, 'Pur: this into a firaight earthen pot, ro Þ| vi 
 lye cloſe 1h ir. If you like On!ons, you may | ti 
” Put cne or..two quartered into the bottom of || th 
, the Pot. Pur ſore of Sweet-butter upon the ar 
& ., meaty and upon that, ſome rong red Claret- It 
wine, Coyer the pot with a double ſtrong 0 
{> . brown. paper, ryed cloſe about the mouth of it 
 . Set itro bake with houſhold-bread,' (or in an 
IF oven, as a Venifon paſty ) fot'eight or ten ſ 
”. hours, Then take our the por, and'thence the l 
| 


meat, and pour away all the Liquor, which ler 
ſettle, Then take all che congealed Burter, and 
q clarifie .it well. Pur your mear again inco the 
-Pot, and. pur uporrit your clatified Burrer, and 
as much mare as. is neceflary,, And I believe the 
putting | 
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pitting ol of Claet-w ne roic now ts heteer, 
(9-0mic tit before, Bake ic azain, but a FRE 
while. Pour out all, the Liquor 4 when it is 'J 
\f bikes, and clarifie the Bitter again, andpour it - _' 7 
voor tle mear, and: ſo /lec iricool; The Batcer 
mult be at lealt rwo oc three fingers breadch over 
the meat, , 


To bike Beef. 


"Kone & it, and beac cic. exceeding well on alt: 
kdes, with a roling pin; upon/a rable, Then: 
ſeaſon;it with Pepper and Salr,: ( rubbing. them; 

' ip. yery well ) and ſome. Parſley ,- and a few: 
SWeet- om ( Penoy-royal , Wikirer-ſavoury,;: 
Swect-marJoram »1: Limon: Thyme 4 :Red-fage;: 
which,.yec ro ſome frems- ro; have/'a Phyficab 
tfte) an Onion if you will, + Squeeſe it: ine , 
the pot as cloſe as you can, Pac Bucrer upon It 
and Claret-wine; and toyercd all as aboye., Bake 
tin a {trong, oven eight'or cen hours.” Take-ir 
out of the oven, and. che merrour-of the pot, 
which make clean; 'from' all ſectlings ; and 

 ſqueeſe all the juyce from ir (eveh by: a ventle 
preſs.)- Theo par ir in again hard: preſſed: into: 
che por;Clarifie the'Butcer,that you poured with 
the Liquor from the *mear our of 'the*por ; and) 
p2ur it again wich more freſh, ro vg oak: ak eo* 
cover it'two or three fingers chick, 


\ 


I 


_— 


bake as above: bu a.leſs. while according to 
| the tenderneſs of the mear. 'In due time take 
oat your -por's; and>your birds out of jt, "which 


© Nutmeg ,-both above and below and between 
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ia 1H adn (which are thus fy AR 
dad and. will 'keep a quarter. of 4 Year ) or 
47 Tealsy or Wi a: -AnCks. | 


" Seaſon chem duly wich Pepper and Salc:; chen 


lay.chem:iphe. por, -and pur ſtore of: Burter, 
and ſome Clarer-wine to them. Cover: and 


preſs Bots bur anly wipe'off the Liquor. Pour ir 


 aneall. \Clarifie the Butter ;* pur in the birds a- | day 


 avil:the clarified bucter, and as mich: more | Thi 


- as; needs (-all: melted )-upor them, and ler'ir | Bo 
cool, You nay put afew Bay-leaves iipon/any- | bu 
_ of theſe baked *Meats, TEST: me meat __ te co 
| 1467 90940 199002 :- 4 | = 4s hc 


bY 


un 6 fee G he ages* 


T war eg Ak eh cold Pye is thus made. Take it 
twoefacGreenrgeeles: bone.them, and lay them Y n 
In.-paſte. one--qpon the other, ſeaſoning chem || 1 
well wich Pepper and:Sale;. and: ſome-liccle | } 


«* -» 
CY 
" 
\ 


the two Geeſe, When it is Well-baked zndiour || 


=. ofthe oven; pour in melted Barter ar'a'bole 


made incbe op. | The cruſts much berter than 


11 


Iikz»brane', and then. 55ib ir pencby? 
longer;;- or take ont the Beef” andput /ic into: 
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"T6 bail Beef oy Veni{on AGO 
| _ and ſavoury. 


The way to: have-Beef tendereſt, ſhort: and* 
beſt boiled, as my Lord of Saint Albas's oferh / 
irzis chus:Take a rump ot briskec of beets keep! 
ic-withour ſal as longs, you may, without dans" 
oer to-have ic ſmell ilEor focir crowerh mellow: 
20d render, which-it would not do 3; ;-if-10 were” 
preſently: ſalted. 
tified, pp 1c well with Salr'; :{erici lie: fo but'a\ 
day anda night,oratmoft co nighteand{a days; 


When it is ſutficievtly mor 


Then boiliicin no mdre- water they is meceflary.: 
Boil ic prercy ſmaccly-2r. firſt, brit afedrwards- 


bat a fimpring or-fiewing boiting: > whith matt! 


continue ſeven or eight hours, Somerimewhe 
boileth ir half over "vight., and che. reſt rexe 


morning. If you ſhoufd nar have” tine fo Salr 
"it, you. may ſupply” thac whe thus; 


the* Beef'is rhrouglh boiled:, 'you': mil putfo 
much Salc- into the! pot 2370 make thesbroh! 
'26.howr: 


a decp iſhs and pur to ic ſome of his broth made 
+Þtine; and cover ic with-another difh, aydtew je: 


ſo an hour. Athanch of Veni" on” wet aac 


the {ame oe 


When 
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To bake Wilde-Ducks or Teals, 
| Seaſon your Duck'anJ Teal with Pepper 


and Salt, Goch wichin and' without,ſo' much as - 
- you think may ſeaſon them ; then crack their 
bones with a rolins pin; chen put them into 


an.carthen por cloſe, and cover them with But. 
rery. and bake them in an oven as 'hot as for 
bread, and let them f(tand:chree or four hours ; 
when you take them our of the oven, pour 


out all the Liquor from them , then melt ſo 


much Barcer as will: cover 'them; when you 
have.melced your Butter; ler ir-(tand awhile, 
uncil all the droſs be ſettled to che bottom, and 
pure in the clear Butrer 5 which mult cover the 
Fowl. {1 


T 0 "[raſen Humb'e-Pes : and ta Reſt 
1, Wilde-Ducks. 


- Bike Homble.Py es without chipping them 
ſmall inaPyes rally with Pepper and Salt, 


x _- addinga.pretty.deal of Parſley, a little ſweer-, 
2 marjoram and Savoury, and a very litrle Thyme. 


- Roft wilde 'Ducks parting into their Bellies 
fone Sige and a little. Onion ( both well 
ſhreded:) wrought into x lump with butter, ad- 
dins a litcle Pepper and Salt. And- let the'r 


b”: ſauce be a lictle gravy of Mutton, to enlarge the 
:  ſeatoned gravy, that eomes from the Ducks 
' when they are cur up. 
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To ſouce Turkeys. w_ 
Take a good fat Turkey or ewo.; dreſs them+ 
clean, and bone them; then rye them up in 
the manner of Sturgeon with ſome thing clean 
waſhed. Take your kettle, and pat imoita © © 
portle of good White-wine, a quart of Water, | * 
and a-quart of Vinegar; make ir boil, and ſeaſon '. 
ic with Salc. pretty well. Then puc in your 
Turkeys, and ler them boll till they be very _ 
render. When they are enough boiled, rake 
them out, and caſte the Liquor; if'ic.be noc ” 
ſhirp enough, put more Vinegar, and ler it boil 
a little ;- then pur it into an earthen pot, that 
will hold both Turkeys. When tis cold 
_ *enovgh;and the Turkeys through-cold,pur them 
into the Liquor in the Pot, and be ſure they be _ 
quite coyered With the Liquor ; Let them lye 
in it three weeks or a month; Then ſerve it to 
the cable, with Fennel on it, and eat it with 
© elder Vinegar, 08 
You may doaCapon or two put together in 
the ſame manner: bur firlt larding tt with exear - 
Lardons rowled in Pepper and Salt. A ſhorter © 7 
time lyiog 1n the pickle will ſerve. _ 


An Excellent Meat of Gooſe 

or Ts rhey Hh | : " 

| Take a. fat Gooſe, and Powder. it with Sale 

. eight or ten days; Then boil ir render, and pit: 7 
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+ do the like with a very*fac Turkey ; bur che 
2 -- beſt pickle of: char; is, the Ttalian Marinating, 
I boiling; Macez Nutmeg, 8c. in it. 
% boil Garlick; in the be Ily of the __ if = like 
ic, or the pickle, 


Ho 4 t To pickle Fx old fat Gooſe. 


A 
_ ts 
dba . 
Ra a 
. 


AY. 
« or 
at 


| bones; ; Lard ic very well with oreen Bacon, and 
ſeaſon 1c well with three quarters of ay Ounce 
_ of Pepper; halt an Ounce oi Ginger ; a quarter 
- 'of an Ounce of Cloves,. and Salt as you J:dge 
—_—— 2 pint of white wine and'ſome 
verer, ' Por+ three of four Bay-leaves under 
-the meat, 20d bake: with Brown-bread, in an 
earthen pot cloſe covered, and the edzes of the 
cover: cloſed with Patie, ' Ler it! Lnd three of 
Four days 10 the pickle; thznear it cold with 
-Vinegar. | 


% 


off out ordering Bacin for Gambons) 
and to keep. + 


At Franchfart they uſe the following cautions 


old, thar hive been celt, when they Were Young. 
> They kill th:m in the wan of Moon, from a 
+ day ortwoafter the full, ill the laſt q :arrer. 


it into pickle, like Srigeah-yicd, You may” 


You may 


b ._ + Cut jr: downethe back, and take- o'r all the 


beg the Bacon, they ſalt for Gambons or ſlides | 
'- rokeep. The beſt is of male Hogs of two year 


= : They FR off their hair with warm-water, not 
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| by: burning ( which melcerh che far, -and na- 
keth ir apt to grow reſty ) and after ic hath lain 
inthe open air afull-day, they ſalr ic with. dry 
Salc, rubbing 1t in-well : Then lay what quad- - 
tity you will in a'tub for' ſeven or'eichr' days ' 
(in which crime the Salt diffolveth 'to'warer) 
then cake it our, and Wipe ic dry, and hang'ir in 
a room, where they keep fire;eicther on a hearth, 
or that {ſmoak cometh our of a ſtove into the 
room (as moſt of choſe rooms do ſmoak ) but 
hang effem not in the Chimney, that the hot *» 
ſmoak ſtrikerh upon them; bur if you have & © 
very laree Chimpey, hang them pretty high and | 2 
ade; chat the ſmoak May nor come (1 ypon E 
them. After a while) ( when they are dry) 6 
' rake them thence, and hangs them from the 
ſmoak in a dry warm room. When the. wea- = 
cher groweth warm as in ay, there will drop = 
from them a kinde of melted oyly greaſe, and © 7 
they will hear, and grow reſty, if not remedied.. 
Take them down then, and lay them ina cold 
dry place, with hay all about them , that one 3 
may not touch another, Change the Hay every. 
thirty, or twenty, or fifteen days, till Septembery © © 
chat the weather -oroweth cool ; then hang 
them up again in the free air, in a dry Cham- 7 
ber, If you make the ſhoulders 1nzo Gami- .* 
bons, you muſt have a care to cur away a little. 
piece of fleſh within,called in Datch the Manſe; *: 7 
_ forifchar remain io ir, the Bacon will grow refty, 7 
Y | FP By 


#, 


+2 ©: 
EE IE ©. 
$32 
> 
6.4 he E: NN 
F. 4. 
hl. © 
£1 AS 
n Q's Bhs” < 
1" AR 
a MES 
i Os. 
"It 


+, 4 
<6. $55 
CHE > BI & " 
S # ul TRAD ; # 


” 
" 
as 
of \ n b 2 
- bo " L 
'” ", : ; q : ; F 
{Fs , FF : ; ” . 
0 4 
Fl : 4 | 
: : 6 I bs oy p * . 
=> i - Fg Fo A x oe EA % "Y ws. Wh, 4 oh - ; i , : F | 
4 i, 4 s _ Ss x ERS ppb pant a al 4 em OT OLD. FE 
\ ll OO OST ns. on Me aps ge; > INE ONTO SE LT? 90 3 0 abies 1995 
"A } LY * , EMS If; 1 LI x > : Fry a5 i ERS LITE j oh A 
: y % 4 Mi : Sed, 3 T ( 0 Fo. 7 4F 72 a G 
P b ; , 


REL 


2 OS” 
. ( £2 4% 6 
P bh, 7. ALES a 
4 CO LEWT to SALT dy ale. 
bp. Yes En 1564 oF - "I" | ES. FAIRS; m_——. FO Ns PP GS Go 
AP I TE NS 2 Lon Het $45" rt Es 4 OE SBIRSS \ Fo - Wi F25 : p BY / 
" \ wt” ba. $4465 20 BN o- "4 Tet CO MENy -- 2x8. 55's SOIT ov 
F CY G 35 *q "Bas "I 0 IN % "Y % ORR n 7 , : yu oF. © 5; 72 
pr 4 S OD $ 2 F*4 
* F of db hd MS. Igh 3 RG" IOW... Y i by 
. yy p "= LY k | - 
> + 4 - 
% EF. : h 
- 4 I 4 . 
o ny _ " * 4 
* F / 
R ” 
; c : 
% 


To Aki a "Toaſg. 


a, 5-4 Spinzpe, Sorrch; Tadſey; Whear, a quatt 
o af Cream; brexd ( chz'quanticy of a two peny | 
loaf) cwenty Eggs, and halt che whires, one 
Nucmeg, hal a pound of Sygar, and the. juyce 


of a couple. of Limons. Spinage 1s the chief 


herb co have-the- juyce; Wheat alſo is very 


3 g00d, when it is young and tender. You -muſt 


por rake much Sorrel, for fear of turing the 
Cream; bur leſs Tanſey, ſo-lictle that 1t May not 


taſte diltinRtly | in the compolicion. The juyce 


of Limons is put in at the end of all. You may 
* lay thin ſlices of Limon upon the Tanſey made, 
_ -and Sugar upon them. . 


 e Another way. 


_._ Beattwelye Eggs ( fix whites put away)) by 
rhemſel ies excecdins well (wo or three hours) 
ſomerimes putting in .a ſpoonful of Cream to 
keep them from oyling; Then mingle chem 


-, well with a quart of Cream ; to which þ put about 


Sage a pint of juyce of Spinage (as much as . 
will make che Cream green) or of green whear, | 
andfour ( poontuls of juyce of T aſe (ey, one Nur- 
Tee (crap:d into hin ſlices, and half a pound of 
"Syvar ; ; Alirhings exceeding w-11 Incorporated 
tovether ; - Fry this with freſh butter z no more 
- then togliſe the Pan over, and keep the Tanſey 
| from flicking 0 the Pan, 
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Take twelve quarts of Milk warnt from the 
Cow, turn it with a good ſpoonful of Runner. 
Break it well, and pur it into a large ſtrainer, in 
which rowl it up and down, that all che Whey 
may run out into a little tub; when all that 
will is run out, wring out more, Then break the 
curds well ;- then wrivg 1t again, and more whey 
will come. Thus break and wring tilf no more 
come. Then work the Curds exceedingly with 
your band 1n a tray, till they become a ſhort 
uniform Paſte. Then pur to* it the yolks of 
eight new laid Eggs, and two whites, and a 
pound of butter, Work all this long together. 
lo the long working ( at the ſeveral times ) con- 
fiterh the making them good. Then ſeaſon them 
ro your talte with Sugar finely beaten ; and 
pur in ſome Cloyes and Mace in ſubtile powder, 
Then lay them thick in Coftins of fine Paſte, 
and bake them. 


Short and Criſp cruſt for Tarts and Pyes- 


To half a peck of fine flower, take a pound 
and half of Butter, in this manner. Por your 


Butter with at lealt three quarts of cold water *71 


(ir imports not how much or how liccle the 
water is) into a little kettle to melt, and boil 
S oently : 


£ (250g, 

x --- p.:- | | 
- gently: as ſoon as it 1s melted, ſcum off the 
 Butterwitha ladle, pouring it by ladlefyls (one 
a little aſter another, as you knead ir with the 
flower ) to'ſome of the flower ( which you 
rake not all at once y. that you may the better 
diſcern, how much Liquor is needful ) and work 
it very Well into Pifte, Whea all your butter is 
kneaded, with as much of the flower , as ſeryes 


met % lens. Rey FI ow Jax = 


d 
to make paſte of a ficting conliftence , take of | 
the water that the Butrer was melted in, ſo | 


: much as to make the reſt of the flower into | 
{ Paſte of due confiftence; then joyn it to the 
” Paſte made With Butter, and. work them both 

- very well together, of this make your covers and 

| coffins thiv, It you are to make more paſte for 

 - more Tatts or Pyes, the water that hath already 

* © ſerved, will ſerye again better then freſh, 


- To make Gooſe-pyes, and ſ1ch of thick cruſt, 
- You mult put ar leaſt two pound of Butter to 
half a peck of flower. Put no more Salr to 
your Paſt, then whar is in the Butter, which muſt 
| be che belt new Butrer chat is ſold in the. 
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RD To make a Cake. 


Take eight wine quarts of flower; one pound 
of loaf Sugar beaten and ſearſed ; one ounce of 
Mace, beat it very fine ;- then take thirty Eggs, 
bſreep whites» bear them well ; then par to 


them - 


[———_———— — —— —— 


Ly 


: "> « # 
37 ed, he. 4 
LY p 


ww das i "m1 
ha £ 
rey yl *\ N k | % AY 
44 [5 A a 
= Le be. . as) "T + LARS / © , 0 " 2 v4 » c _ ” by 6 
: & v.42 -- 4 mY © ax) MA ng Is l © 4 ; 4 %-& PTE bo 
4% > * 4 4 « p » Fog A "ke as oh 7 "a. & . © 3 86 * 
: eoIA' LEN n 
v» - Is - » 
\ * i% \ % bs 
4 . 
” 4 


them a quart of new Ale-yeſt; beat them very 
well togerher, and (train them into your flower; 


then take a pint of Roſewater , wherein ſ1x'- 


orains of Ambergreece and Musk haye, been over 
nizht. Then take a pint and-half of Cream or 
ſomething more, and ſet it on the fire, and put 

into 1t four pounds and three quarters of Butter ; 
And when it is all melted, take ir off the fire,and 
tir ic abour, until 1t be pretty cool; And pour 


all into your flower, and ſtic ic vp: quick withr 


your hands, like a lich pudding ; Then duſt a 
litle lower over it, and let it ſtznd coyered 
with a Flannel, of other woollen cloth, a:quar- 


rer of an hour before che fire, that it may riſez. 


Then have ready twelve pounds of Catrants very 
well waſhed and pick'd, that there may be nei- 
ther ſtalks, nor broken Currants 1n chem. Then 


ler your Currants be very well dryed before the . 


fire,and put Warm into your Cake; then mingle 


them well rogzther wich your hands; then ger. 


a tin boop thac will contain that quanciry, and 
butter it - well, and pur it upon two: ſheets of 
_ paper. well butrered ; ſo pour in your-Cakez and 
*ſoſer ic into the oven, being quick that ic may 


| be well ſoaked, bur not co barn. It muſt bake * 


aboye an hour and a quarter; near an hour” and 


half; Take then a pound 2nd half of double re- 


fined Sugar purely beaten and ſearſed ; put into 


the whices df five E208; two or 3 ſpoonfuls of 


roſe-water ; keep it a beating all rhe. time, rhat 
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the Cake is a baking which will be two bours; 
Then draw your C ake out of the oven, and pick 
the dry Cuirznts from the top of itzand ſo ſpread " 
all that you have beaten over it, very ſmooth, 


and ſer 1c a little into the oyen, that it 
may dry. 


Another (Cake. 


T 
{t 
- Take three pounds and en balf of flower; one b 
penny wotth ot Cloyes and Mace; and a quarter n 
of a pound of Sugar and Salr, and lirew it on the 
flower, Then take the yolks of eight Eggs well : 
bearev, With a ſpoonful and halt of roſe. Waſer ; 
Theo take a pint of chick Cream, and a pound of 
Burcer ; Melc them together, and when it is ſo, 
take three quarters of a pint of Ale-yeſt, and 
mingle the yeſt and. Eggs rogether. Then take | 
the warm liquor, and mingle all together ; when 
you haye done, take all, 1nd Pour it In che bowl, 
and ſo coyer the flower over the liquor ; chen 
cover the pan with a Napkin, and when it is r1- 
ſen, take four pounds of Cuarrants, well waſhed 
_ and dryed, and half a ponnd of Raiſins of the 
Sun fliced, and let them be well dryed and hor, 
and ſo [tir them in, When it is riſep, have your 
over hot againſt che Cake 15s made ; let it Rand 
three quatters of an hour, When it is balf baked, 
Ice it over with fine Sougar and Roſe-water, and 
rhe whites of: Epes, and Musk apd Amber- 


oreece. 
When 


/ 


/ AR 29t”, 
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When you m.ngle your yeſt and Egos together 
for the Cake, pur Musk and Amber to \ chur, 


To make a Plumb-Cake. 


Take a peck of flower, and part it in half. 
Then cike two quarts of good Ale-yeft, and 
ftcatn 1c into halt rae flower, and ſome new milk 
boiled, and almoſt cold again; make it into a 
very lighr paſte, and ſer ir before the fire to riſe ; 
Then rake tive pound of Burcer, and melt it in a 
Skillet, wich a quarter of a pint of Roſe-water ; 
when your paſte 1s riſen, and your oven almoſt 
hor, which will be by this rime, rake your paſte 
from the fire, and break it into ſmall pieces, 
and cake your other part of flower, and firew 1t 
round your paſte ; Then take the melted But- 
ter, and pur it to the palt, and by degrees work. 
the paſte and flower together, cl you have 
mingled all very well. Take fix Natmegs, 
ſane Cinnamon and Mace well beaten, and two 
pound of Sugar, and ftrew it into the Paſte, 2s 
they-are a working ir, Take three pounds of 
Raiſins ſtoned, and ewelve pounds of Currants 
very well waſhed and dryed again ; one pound 
of Dares ſliced ; [half :a pound or green Citron 
dryed and fliced very thin; ſtrew all theſe into 


_ the paſte, cill ic have received them all; - Then 


lec your oyen be ready, and make up your Cake, 
and ſet it 1oto the oven; buc you mult havea 
oreat EXE; ic doth not rake cold. Then to Ics 2 
d . ICs, © 
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ir, take a pound and half of double refined Su: 

_ gar beaten and ſearſed; The whites of three 
| Eves new-laid,and a little Orange flower-water, 
with a little musk and Amberereece, beaten and 
ſearſed, and put to yourſugar ; Then firew your 


Sugarintothe Eggs, and bear it in aſtone Mir- . 
| tarwitha Woodden Peitel, cill it be as waite as. | - *! 
ſnow, which will bz by that time che Cake is | 


baked ; Then draw ic to the ovens mottth » and 
- drop ton, In what form you will; let ic ftand a 
little again in the oven to harden. 


To make an Excellent Cake. 


To a Peck of fine flower, take ſix, pounds of 
fceſh butcer, which mult be tenderly melted, ren 
pounds of Turrants, of Cloves and Mace, halfan 
ounce ot each, an ounce of Cinnamon, balf an 
ounce. of Nutmegs, four ounces of Sugar, one 
Pint of Sack mixed with a quart at leaſt of thick 

| barmof Ale (as ſoon as it is ſettled, to have 
the thick fall to the bottom, which will be, 
when it is about two days old ) half a pint of 
Roſe-water ; half a_ quarter of an ounce of Saf- 
\ fron. Then: make your paſte; firewing the ſpi- 
| Ces, finely beaten, upon the flower : Then pur 
the melted butcer (but even juſt melted ) co its 
"then the barm, and other liquors: and pur ir 
1nto the oven well heated preſently, For the 
betcer baking of it, pucitin a hoop, and ler it 
- Fftand intheoyen one hour and half, You = 
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(263) I 
the Cake wich the whites of two Eggs, a ſmall Y 
quantity of Roſe -warer, and ſome Suoar, 


To make Bicket. 2 


To half apeck of flower, take three (poonrfuls 
of barm, two ounces of ſeeds; Aviſceds or Fen- 

| nel-ſeeds. Make the paſte very ftift, with no- 
thing but water, and dry it (they muſt not have 
ſo much hear, as ro make them riſe,but only dry 
by degrees ; as inan oven after Manchet is taken 
Outs Or a oentle ſtove) in flat Cakes very wellin 
an oyen or ſtove, 


To make a Caraway-Cakes 


Take three pound and a half of the fineſt 
flower and dry it in ab oyen; one pound and a 
half of ſweet butter , 26d mix tt with the 
flower, uncil it be crumbled very ſmall, that ? 
none of it be ſeen; Then take three quar- - } 
ters of a pint of nzw Ale-yeaſt, and half # 
a pinc of Sack, and half a pint of new milk ; (ix 


ſpoonfuls of Roſe-warer, four yolks, and two |. 2 


+ whites of Eggs; Then ler 1c lie before the fire 7 
halfan hour or more. And when you 20 to make + 
it up, put in three quarters of a pound of | 
Caraway-Confits, and a pound avd half of 
biskets. Pur it into the oven, and let it ſtand 
an hour and half. 
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(264) 
Another very 900d Cake, 

Take four quarts of fine flower, two pound 
and half of burrer, three quarters os a pound of 
Sugar, four Nacmegs; a little Mace ; a pound 
| of Almonds finely beaten, half a pint of Sack, 
| \ apint of good Ale-yeſt, a pint of boiled Cream, 
| rwelye yolks, and four whites of Egos ; four 
pound of Currants, When you have wrovehc 
all theſe inco a yery fine palt, ler it be kept warm 
before the fire half an hour, before you ſec it 1n- 
to the over, If yon pleaſe, you may put into itz 
two pound of Raiſins of the Sun Roned and 
E quartered, Ler your oven be of a temperate 
- heat, and let your Cake ſtand cherein two hours 
ard a half, before you Ice it; and afterwards 
 onlyto harden the Ice, The Ice for this Cake is 
made thus : Take the whites of three new laid 
Eggs, and three quarters of a pound of fine Su- 
gar finely beaten; bear ic well roze.hec with 
che wiites of the Egos, and Ice the Cake. 1f 


you pleaſe you may 20d a lictle Musk or Amber- 
_ Srecce. 


Excellent ſmall Cakes. 


$ Take three pound of very fine flower well 
t .drycd by the fire, and purrto ita pound and half 
' of loafSvgar lifted in a very fine fieve and dryed; 
Three pounds of Currants well waſhed and dry- 
cd in a cloth and ſet by the tire ; When your 
fHower 


a 


(265) 
lower is well mixed with the Suzar and Cur- 
rants» You mult pur in 1t a pound and halt of gn-. 
melted butrer, ten ſpoonfuls of Cream , with 
the yolks of three new-laid Egps deat with it, 
on: Nutmeg and if you pleaſe, three ſpoonfuls 
of Sack. When you have wrought your paſte 
well, you mult pur ic in a cloth, and ſer ic in a 
diſh before tne fire, till 1c be chrough warm, 
Then make them up in little Cake;, and prick 
chem full of holes; yo muſt bake them in a 
quick oven uncloſed. Afrerwards Ice them oyer 
with Sugar. The Cakes ithould be abour the 
bigneſs of a hand-breadth and thin : of the ciſe of 
the Sugar Cakes (old at Baryet. 


My Lord of Denbigh's Almont 
| HMarch-pane. 


Blanch either Nur-Kernels, from the Husks: 
io the belt manner you can, Then pun them 
with a due proportion of Sugar, and 2 little 
Orcavge-flower, or Roſe-water. When it is in 
a firtins. uoiform palte > make ic into round 
Cakes, abour the bigneſs of your hand, or alit- 
tle larger, and abour a fipger chick, and Jay 
every one upon a five paper cut ficroic; which 
lay upon a table. You muſt haye a pan like a 
trourtiere, made to Contain coals on the crop, that 
is far, with edyes round about co hold in the 
coals, which ſer over the Cakes, with fire vpon 
ir. Lec this remain upon th2 Cakeszcill you 
con- 


(266) 
conceive , it hath dryed them ſufficiently for 
once; which may. be within a quarter of an 
hour ; bur you take it off two or three times 
in thit time, to ſee you ſcorch not the outſide, 
bur only dry ita lictle. Then remove it to others, 
that lye by them; and pull che Papers from the 
firft, and turn them upon new Papers. When the 
others are dryed enough, remoye the pan back 
ro the firſt, to dry their other fide : which being 
enongeh, remoye 1t back to the ſecond, that by 
this tine are turned, and laid vupon new Papets. 
Repear this curving the Cakes,and changing 

Pan, till chey are ſufficiently dry: which you 
muſt not do all at once, leaſt you ſcorch them; 
and rhovgh the outſide be dry , the infide mult 


be very- moiſt and tender. Then you muſt Ice 


chem chus : Make a thick pap with Orange 
flower or Roſe-water, and purelt white Sug r : a 
liccle of the whites of Egys, nor above half a 
ſpoonful of that Oyl of Egos,to a Porrenger full 
of thick Pap, beaten exceeding well with ic, 
and a little juyce of Limons. Lay.this ſmooth 
upon the Cakes with a Knife, and ſmoothen it 


with a feather. Then ſer the pan over them to. 


dry chem. Which being if chere bz any uneven- 
neſs, er cracks or diſcolourins, lay on little 


more of-chat Mortar, and dry it as before, Re- 


pear this, till ic b2 as clear, and ſmooth, and 
white, as you would have ic. They turn the 


other ſides, and da the like to them, You mult 


take 


\ 


o the. 


(267) 
cake care; vot to ſcorch them: for then they 
would look yellow or red, and they mult be 
pure, White and ſmooth !1ke Silver berween po-. 
liſhed and matte, or like a looking Glaſs, This 
Coat preſerves the ſubltance of the Cakes with- 
in, the longer moiſt, You may beat difſolyed 
Amber, or Eſſence of Cinnamon, with them. 


To make Slipp coat Cheeſe, 


According to the bigneſs of your moulds 
proportion your ſrozkipgs for your Cheeſe- 
curds, Tofix quarts of (troakings take a pint of 
Spring-water: if the weather be hot, then let * 
the water be cold, and before you pur it into the 
 ſtroakings, let them and a while to coot after 
they are milked, and then put in the watet with 
a little Salc firſt ſtirred in it : and having fired 
it well together, let it ſtand alicele while » and 
then put in about two good ſpoopſuls of Runnet) 
ſtic it well cozerher, and cover ic with afair lin- 
nen-cloth, and when it is become hard like a 
thick jelly, with a skimming-difh lay 1t gently 
Into the moulas, and as ic. inks down into the 
moulds, fill ic fill up a2ain, rill all be in, which 
will require ſome three or four hours time. 
Then lay a clean fine cloth into another mould 

of rhe ſame ciſe, and turn it into ir, and then tura ' 
| theskirts of the cloth over 1c, awd lay upon that 
a thin board, and upon that as much weight, as - 
wich the board may make ryo pound or there- 
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abouts, And about an hour afcer, lay another 
clean clorh into che other mould, and turn the 
Cheeſe into that ; then lay upon the board ſo 
much, as will make 1t fix or. ſeven pound weight; 
and thus continue turning of it till night : then 
rake away the weight, and lay ir no more on it; 
then take a very ſmail quanticy of Salc finel 

beaten, and ſprinkle che Cheeſe all over with ir 
as ſlightly as can be imagined. Next morning 
rurn ir into another dry cloth, and ler it lye our 
of the mould upon a plain board, and chaoge ir 
as ofcen as it wets the cloth, which mult be thre: 
or four. times a day : when it is ſodry, rhat ic 
wets the cloth no more, lay ic upon a bed of 
oreen-ruſhes, and lay a row upon it; but be ſure 
ro pick the bents clean off, and lay chemeven all 
one Way : if you cannot 2+ g00d ruſhes, rake 
netiles or graſs. If the weather is cold, cover 


you cannot ger [troakings , rake five quarts of 
new. Milk, and one of Cream. If the weather 
be cold, hear the water char you pur to the 
firoakings. Turn the Cheeſe every day, and pur 
ro it freſh of whatſoever you keep itin. They 
are uſually ripe in ten days, 


To make Slipp- coat Cheeſe, 


Maſter Philipps his Method and proportions in 
- making ſlippe-coar Gheele, are theſe, Take fix 
— TT wine 


- Pp 


chem with a linnen and woollen cloth : in caſe. 
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wine quarts of ſtroakings, and two quarts of 

Cream ; mingle theſe well together, and ler 
them ſtand io a bowl, till they are cold, Then 

power upon them three pints of boiling fair 
water, and mingle them well cogether ; then let 
chem ſtand, cill rhey are almoſt cold, colder 
chen milk-warm. Then put to it a moderate 
quantity of Runnet, made with fair water ( not 
whey, or any other thing then water ; this 1s 
an important point ) and ler ir Rand till ir come. 
Have a care not to break the Curds, nor ever to 
rovch them with your hands, bur only with your 
$kimming diſh. In due time lade the Curds 
with the '%iſh, | into a thin fine Napkin, held up 
by two perſons, that the whey may run from 
them chrouzh the bunt of the Napkin , which 
you rowl ently abour, that the Curds may dry 
without ' breaking, When the whey is well 
drained our put the Curds as whole as you can 
loto the Cheeſe-fat, upon a napkin, in the 
far. Chanze the Napkin, and turn the Cheeſe 
every quarter of an hour, and leſs, for. ten, 
twelve or fourteen times ;_ that is, ſtill as ſoon 
as you perceive the Napkin wet with the whay 
running from the Curds, Then preſs ic with a 
half pound weight for two or three bouts, 
Then add half a pound more for as long time, 
then another half pound for as lone, and laſtly 
another haif pound, which 15 two pounds 3 in all; 

which weight muſt neyer be exceeded. The 
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next day, ( when abas ewenty four bours are 
palt in all) ſalr your Cheeſe moderately with 
white Salt, and chen turn it bug three. or four 
times a day, and keep ic in a cotton cloth,which 
will make it mellow and {veer not rank, 2nd 
will preſerve the coat ſmooth. It may be ready 
to ear in about ewelye days. Some lay it ro ri- 
pen in dock-leaves , and ic is not amiſs; but. 
thac in rain they will be w-t, which moulds ihe 
Cheeſe. Others in fl3t fit boxes of wood, turn- 
ing them, as is ſaid, th:ee or four times a day, 
© But acotton cloth is beſt, This quantity 1s for 
a round large Cheeſe, of adout the bieneſs of a 
ſale ten peny Cheeſe, a ggod fingers breadth 
thick. Long broad oraſs ripeneth chem well, 
and ſucketh our the moiſture. Ruſhes are 
o00d alſo. They are hor, bur dry not the moi- 
ture ſo well. 

My Lady of Middleſex makes excell.nt ſlipp< 
coat Cheeſe of good morning milk putcing; 
Cream.to ir. | A quart of Cream is the propor- 
tion ſhe uſerh.o as much milk; as both roge- 

_ ther makealaroe round Cheeſe of the bigneſs 

F- of an ordinary Tart-plate, or Che zeſe-plate ; ; as 
&F big as an ordinary ſoft cheeſe, that the Market- 
women ſell for ren pznce., Thus for want of 
froakings at. London) you may take one part of 

_ Cream to five or ſix of morning milk, and for 
the relt proceed as with trozkipgs; and theſe 
will proye as good, 
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Slipp-coat Cheeſe. 


Take three quarts of the laſt of the Riroakings 
of as many Cows as you have; keep it covered, 
that 1c may continue warm z put to it a skim-. 
ming diſhful of Spripg-water ; then put in two 
ſpoonſuls of Runner, ſo let ic ſtand until. ic be 
hard come : when 1t is hard come, ſet your fac 
on the bottome of a hair-(ieve, take ic up.by de- 

rees, bur break 1c not; when you have laid it. 
all in the far, take a fine cloth, and lay ir over 
the Cheeſe, and work 1t 1n about the ſides, with 
the back of a Knife ; then lay a board on ir, for 
half an hour : after half. an hour, ſet on the 
board an half pound Rone, ſo ler it land two 
hours; then turn it on that board, and let the 
cloth be both under and over it, then put ic into 
the fat again; Then lay a pound and half weight 
onit; Two hours after turn it again og a dry 
cloth, and ſalc ir, then ſer on it two. pound 
weight, and let it ſtand until the next morning. 
Then turn it out of the Cheeſe-far, on a dry 
board, and ſo keep it with turning on dry boards | 
three days, In caſe it run abroad, you muſt ſer 1e 
up with wedees; when it begins to fiiffen, lay 
oreen graſs or ruſhes upon it: when it is flifk 
enouph, ler ruſhes be laid both under and over ir; 
If.chis Cheeſe be rightly made, and the weather 
ood fo dry ir, it will be ready.in eight days-: 
bur in Caſe it doth not dry well, you mult Jay on 
- 
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it a linnen-cloth, and woollen upon it, to haſten 
the ripening of it, 


To make a Scalded C boſs. 


" Take fix gallons of new mi'k : put to it two 
quarts of che evening Cream ; then pur to it 
o00d ra-ner, for winter Cheeſe ; ler ir ſtand, till 
it be even well, rhen link it as long as you can 

2t any whey out: then pur it into your fat, and 
Pet tin the preſs, and let ir Rand halfan hour : in 
this time turn it once. When you take 1t our of 
che Preſs, ſet on the fire two gallons of the ſame 
whey : then pur your Cheeſe in a big bowl, 
break the Curd 2s ſmall with your hands as you 
do your Cheeſe-cakes : when your whey is 


fcalding hor, rake oft che ſcum : lay your (trainer. 


over the C ard z and put 1n your whey : take a 
lice, and (ir up your Curd, chart ic may ſcald all 
alike :p'it in as much whey as will cover it well: 
if you find that cold, put 1t out, and put in mote 
ro It that 1s hot. Stir it as before: then cover it 
With a linnen and woollen cloth : then ſet ſome 
pew whey on the fire, put in your Cheeſe-far 


and ſurer and clotb, After three quarters of an 
hour, rake up the Curd, and puc it into the | 


Cheeſe far,as faſt,as two can work 1t in: then put 
1c 19to the hor cloth, and ſet 1t into the Preſs. 
. Have acaretolookto it, and after a while rurn 
it, and ſo keep it in the preſs withenrning till the 
next day.: then take it forth and S1lc 1c. 


The 
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The Cream-Courds. 


Strain your Whey, and ſec ic on the fires 
make a Clear and gentle fire under the kertle: as 
chey riſe , put in whey, fo continuing) till they 
are ready toskim. Then take your skimmer, and 
put chem on the bottom of a hair-fieve: ſo ler 
chem dra1a till they are cold, Then cake them 
oft, and put then into a baſon, and bear chem 
with three or four ſpoonfuls of Cream and Sugar. 


SAVORY) toſted or melted Cheeſe & 


Cur pieces of quick,fat,rich,well tafted cheeſe, 
( as the belt of Brye, Cheſhire, &c. or ſharp 
chick Cream- Cheeſe) into a difh of thick 
beaten melred Butter, rthar hath ſeryed for 
Sparages or the like, or peaſe, or other boiled 
Saller, or rsgour of meat, or gravy of Mutton : 
and, if you will, Chop ſome of the Aſparages 
among 1t,or ſlices of Gambon of Bacon,or freſh- 
collops,or Onions, or Sibboulets, or Anchovis, 
and ſet.all rhis ro melt upon a Chafingdiſh of 
Coals, and fiir all well rogether, to Incorpo- 
rate them; and when all is of an equal confiſt- 
| ence, ſtrew ſome groſs Whice-Pepper on it, 
and eat ic with roſts or cruſts of Whice-bread, 
You may ſcorch ir at thz top with a hot Fire- 
Shovel. | 
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To feed Chicken. 


Firſt give them for two days, paſte made of 
Barley Meal and Milk with Clyſter Sugar to 
 ſcowre them. Then feed them with nothing bur 
haſh:d Raiſins of the Sun. The leſs drink they 
have; the better it is : for it waſheth away their 
fat ; byr thar lictle they have, let it bz broken 
Beer ; - Milk were as good or better ; but then 
you muſt be careful to baye it always ſweet 1a 
rheir crouch, and no ſowerne(s there to turn the 
Milk. They 'will be prodigiouſly fat in abour 
rwelve Fn And you mult kill them, when 
they are at cheir height; Elſe they will ſoon 
fall back, and grow far no more. 

Others make their Paſte of Barley meal with 
Milk and a little courſe Sugar, and lcda with 
it a little ( about an eight. part ) of powder of 
oreen Glaſs beaten exceeding ſmall, Giye this 
only for two days to cleanſe their ſomacks. 
Then feed them wich paſte of Barley-meal, 
made ſometimes wich Milk and Sugar, and ſome- 
rimes wich che fat skimmed off from the pot, gi- 
 ying them drink as above, 

0: hers make a pretty Rift paſte for them with 
Barlzy-meal ( alittle of the courſeſt bran fifted 
from ic) and the fat ſcummed off from the boil- 
ing pot, be it of Beef (even ſalted ) or?Mut- 
ron, &C. Lay this before them for their food 
for four days. Thep glye them Rill che "he 

| ue 
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bur mingled with a liccle powder of Glaſs for 4 
or five days more. In which time they will b2 
extremely fat and good, For their drins, give 
chem the droppings of good A'e or good Beer, 
When you eat them, you will find ſome' of the 
powder of glaſs in their (tomacks; z, e. g1zzards. 


To feed Pon'try. 


My Lady Fanſtairvs way of feeding Capons, 
Pu'lers, Hens, Chicken or Turkies, 1s thn;, Have 
Coops, wherein every fowl is apart, and nat 
room to turn in, and means to cleanſe daily rhe 
ordure behind them,and rwo troughs ; for before 
that,one may be ſcalding and drying the dayzthe 
other is uſed, and before every fowl one part1- 


tion for meat) another for drink, All their Meart ' 


1s this : Boil Barley in water, till it be cender, 
keep ſome ſo, and another parcel of it boil with 
Milk, and another with ſtrong Ale. Ler them be 
boiled as wheac that is cried, Uſe them different 
days for variety to get the fowl appetite. Lay ir 
In their trough, with ſome Brown-Sngar mingled 
with ic. In the partition for Liquor, let them 
have water or firong Ale todcink. They wil! be 
very drunk and ſleep; then eat again. Lec a 
Candle ttand all nighr over the Coop, and then 


they will eat much of the niehr, With this 


courſe they will be prodigiovily fat in a fort- 
night, Be ſure co keep them very (weer. This 


maketh the rafte pure, 
| : HS | 
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Sis way of feeding Chicken 


Take Barley meal, and with droppings of 
{mall Ale, (or Ale it ſelf ) make ir into a con- 
liſte 1Ce of batter for Pan+-cakes, Let this be all 
theic food. Which put into the troughs before 
them, ren2wing- it thrice a day, mornings noon 
and evening ; making their troughs very clean 

every time, and keeping their Coops always 
very clean and ſweer, This is to ſerye them for 
drink as well as meat, and no other drink be g1- 
ven them. Feed rhe) thus fix days; the ſe- 
venth oive them nothing 1n their croughs but 
;. powder of brick fearced, which ſcowreth and | 
| - Cleanſeth them much and makes their fleſh 
© exceeding White. The next day fall co their 
former food for fix days more, and che ſeventh 
again topoxder of Brick. Then apain to barley 
Meal and Ale. Th':s they will be exceeding 
fat in fifreen days, and purely white and (meer. 
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To fatten young Chicken in a wonder= 
| fall degree. 


B-il Rice in Milk ill it be very tender and 
Palpy, as when you mike Milk Porage, It muſt 
be thick, aimoſt ſo thick, that a ſpoon may 
ſtand an-end in ic. Sweetren th's yery well with 
ordinary Supar. Put rh's 1:to, their troughs 
whece they feed, that they may be always eat- 
E”... . 109 of it, Ir mult be made freſh every day. 
Wo -.- Wa Their 1 
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Their d:iink muſt be onely Milk, in anocher 
litcle crovgh by their mear-trough, Ler a candle 
( ficly diſpoſed ) ſtand by chem all night; for 
ſeeing their meat, they will ear all night 120g. 

You put the Chicken up, as ſoon as they Can 
feed of themſelves ; which will be within a day : 
or two after they are hatched, and in twelve | 
days, or a fortnight, they wi'l be prodig'ouſly 
fat ; bur after they are come to their heiohe, 

they will preſently fall back: Therefore they 
mult be eaten as ſoon as they are come to their 
height. Their Pen or Coop muſt be contrived 
ſo, that che Hen ( who mutt be with chm to 
ſic over them.) may not go at liberty ro eat 
away their mear, but be kept to her own di et, in 
a part of che Coop that ſhe cannot get ont of, 
Bur the Chicken muſt hive liberty ro go from 
her to otnec parts of the Coop, where thy may 
eat their oxn meat, and come in again to the 
Hen, to be warmed by her, at their pleiſare. 
You mutt be careful to keep their Coop very. 
c/ean. 


To feed Chicken. 


' Fatten your Chicken the firſt week with Oat- 
meal ſcalded in Milk ; the ſecond with Rice and 
Sugar in Milk. In a fortnight chey will be pro: 
digiouſly far. It 15 good to give them ſome- 
times a little Gravel, or pow 'er of Glaſs, to 
_ cleanſe their maws, and give them apperite.. , 
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If you put a lictle bran with their mexr, 
ic will keep their maws clean, and give them 
appetite, 


Another Excellent way to fatten C hicken. 


Boll white bread in Milk,as though you were 
co cat it 3 but maker thick of the bread, which 
15 {liced into it io thin ſlices, not fo thick as if 1t 
were to make a padding ; bur ſo;that when the 
bread is eaten our, there may. ſome liquid milk 
remain for the Chicken to drink; or that ar firſt 
you may take up ſome liquid Milk in a ſpoon, 1f 
you induſtriouſly avoid the bread : ſweeten very 
well this potapge with 2ocd Kirchin Sugar of fix 
pence a pound; ſo pur it into the trough before 

' chem. Pur there but a little ar atime, (two 
or three ſpoonfuls) that you may not clog 
them, and feed them five times a day, between 
their wakenire in the morning, and their rooſt- 
Ing at nighr, Give them no other drink ; the 
Milk that remainerh after they have eaten the 

. bread, is ſufficient ; neither give them Gravel, 
or oveht elſe, Keep their Coops very clean, as 
alſo their troughs, cleanfſipg them very well eve- 
ry morning. To half a dozen very little 
Chicken, l:tcle bigger then black-birds, an or- 
dinary porenger full every day may ſerve. And 
in eich: days they will be prodietouſly far, one 
peny loaf, and leſs then cwo quarts of Milk and 

about half a pound of Sugar will ſerve little 
Sn | ones 
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ones the whole time. Bigger Chicken will re- 
quire morte,'and two or three days longer time, 
When any of them are at their heighr of far, 
you mult ear them ; for if they live longer, they. 

will fall back, and grow leap. Be ſure ro make 
their potage very [weet. 


eAn Excellent way to Cram Chicken. 


Stone a pound of Raiſins of the Sun, and beat 
them in a Mortar to Pup; pour a quart of Milk 
upon them, and let them ſoak ſo all night, 
Next morning ill them well together, and put 
to them ſo much Crums of Grated Rale white 
bread as to brinp it to a ſoft paſte, work all well 
roce;her, and lay ir in the trough before the 
Chicken ( which mult not be above (ix in a pen, 
and keep it very clean) and let a candle be by 
them all night. The delight of chis mear will 
make them eat continually ; and they will be ſo 
far (when they are but of the bigneſs of a Black- 
bird ) that they will not be able to ſtand, but 
lie down upon their bellies to eat. | 


To feed Partridges, that you have taken Wilde. 


You mult ofren change their food, giving 
them bur of on? kind at a time, that ſo their ap- 
petites may be freſh co the others,when they are 
weary of the preſent, Sometimes dry wheat ; 
Sometimes wheat ſoaked two or three days in 
water, to make it ſoft and tender; Sometimes |. 
T 4 barley 2 
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barley ſo uſed ; Sometimes oats in like manner. 
Give them continually ro lie by them ; Some 
_ of the great green leaves of Caboages, chat grow 

ar the bottom of the alk, and that are thrown 


” away, when you gather the Gabbage ; which 


you may give them either whole or a little 


3 chopped, Give them often Ants and their 


Egos, laying near them the inward mould of an 
Ant hill, caken up with the Ants 1 ir, 


To wake-Paffs. 


' Take new milk Curds, firained well from the 
whey ; then rub them very well ; ſ-aſon them 
with Nutmeg, Mice, Roſe- water and Sugar ; 
then take an Ege or two, a good piece of Bat- 
rer, and a handfal of flower ; work all rogether) 
and make them ipro Balls, - bake them in an 
oven, upon ſheets of Paper ; when they are ba- 
ked, ſerve them up with butter melred - beat- 
en with Roſe-water and Sugar. In fead of 
flower, you may take fine orated: bread, dried 
very well, but nor Criſ P- 


Apples un Gelh. 


My Lady Paget makes her fine preſerved 
Pippins, thus: They are done beſt, when Pippins 
are in their prime for quickneſs, which 1s 1n 
November. Make your Pippin-water as ſirong 
as you can of the Apples, and chat it may be the 
leſs boiled, and' conſequently the paler, put in 
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at firſt the greateſt quantity of pared and quar- 
rered Applies, the water will bear. To every 
Pint of Pippin-water add (when you put che 
Sugat tot ) a quirter of a pint of fair ſpring- 
Water that will bear foap ( of which ſort only 
you muſt uſe) and uſe half a pound of Sugar, 
the pureſt double refined. If yau will have much: 
gelly, two Pippins finely pared and whole, will 
be enough ; you may put 10 more, if you will 
have a greater proportion of ſubſtance co- the 
oelly, Par at firſt bat half the Suvar co the Li- 
quor; for ſo it will be the paler, Boll the Ap- 
ples by themſelves in fair water, with a very le- 
tle Sugar, to make them tender ; then pur them 
into the liquor, and the reſt, the other half of 
the Sugar with them, Boil chem with a quick 
firez till they be enough, and the liquor do gel- 
ly, and that you ſee the Apples laok very clear, 
and as though they were tranſparent. You muſt 
put the juyce of two Limons and half an Orange 
to this in the due time. Every Pippin ſhould be 
lapped over in a broad-pill of Ocanze ; which 
you rat prepare thus, Pare your Orange 
broad and very thin, and all hanging together, 
gub it with Salt, prick it , and boll ic in ſeveral 
waters, to take away the- bitrerneſs, and make it 
render. Then preſerve it by ir ſelf with ſufficient 
quantity of Sygar, When ic 15 throughly done, 
and very tender ( which you mult caſt to do be- 
fore hand, to be ready when the Apples are 

+ | ready 
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rup, and lapevery Pippin in an Ocavpe-peel, and 
pur them into a pot or'glaſs, and pour the liquor 
upon them: which will be MJ ly over and abour 
the Apples, when all 1s cold, This proportion 
of liquor, Apples, and Orange-peels, will take 
up about three quarters of a pound of Sugar in 


all, If you would keep them any time, you muſt 


pit in weight for weight of Sugar, 

I conceive Apple- John's in ſtead of P;pping 
will do better, both for the gelly and Syrup; 
eſpecially at the latter end of che year; and I 
like them thin ſliced, rather chan whole : and 


che Orange-peels ſcattered among them in little | 


pieces or chipps, 


Syrup of Pippings. 

Qaarter and Core your Pippins ; then ſtamp 
them in a Mortar, and ſtrain out the Juyce. 
Lec it ſettle, that the thick dregs may go co the 
bottom ; thn pour off the cleir; and to have 
it more clear and pure, flilter it through ſacking 


| Paper in a eliſs f:nnel. To one pound of this 


take one pound and an half of pure double re- 


have ſcammed away all the froth and foulneſs 


( which will be bur lictle)) and chat ir be of the 


conliſtence of Syrup. If you pur ewo pound of 
Svgar to one pound of juyce, you mult boil 1c 
more 


*_* (282) 
ready to be put up) take chem out of the'r Sy- 


fined Sugar, and boil it very gently-( ſcarce ſim- 
pringly, and bur a very liccle while ) ill you 
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more & ftronelier. This will keep lorger,bur the 
colour is' not (ſo fine. It is of a deeper yellow. 
If you pur but equal parts of juyce and Sugar, 
you muft nor boil it, but ſer it in a Cncurbite iy 
bulliente Balneoz ti]l all che ſcum be taken away, 
and the Sugar w-ll diſſolved, This will be very 
pale and. pleaſant, bur will not keep long. 

You may make your Syrup with a ſtrong de- 
coction of Apples in water (as when you make 
oelly of Pippios ) when they are green; b.t 

when they are old and n.ellow, the ſubſtance of 
the Apple will diflolve into pap, by boiling in 
water. | 

Take three or four ſpoopfuls of this Syrup in 
a large dravgiit of fountain water, or ſmall poſ-- 
ſer-Ale, pro ardore urine, to Cool and ſmoothen, 
two or three times a day. ; 


Gelly of Pippins or John- Apples. 


Cur your Apples into quarters ( either pared 
or unpared )) Boil them in a ſufhcient quanrity 
of water, till it be very ſtrong of the Apples. 
Take' the clear liquor, and pur to it ſufficient 
Sugar to make gelly, and the ſlices of Apple ; 
ſo boil chem all cogether, till the ſlices be 
enough, and the liquor gelly; or you may boil 
the ſlices, iv Apple-Iiquor without Supar,'and 
make gelly of other liquor, and pur the flices 
icto it, When It is ge:ly, and they be ſufficiently 

. boiled, 
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boiled. Either way, you maſt put at the laſt 
ſome juyce of Limon to it; and Amber and 
Mugsk if you will. You may do it with halves 
or quartered Apples, in deep glaſſes, with ſtore 
of gelly about chem. To have theſe clear, rake 
the pieces out of the pelly chey are boiled in, 
wich a lice, ſo as you may have all the rags run 
from chem, and then pur neat clean pieces into 
clear gelly. 


Preſerved Wardens. 


Pare and Core the Wardens, and put a lirtle 
of the thin rind of a Limon 1nto the hole that 
the Core leaveth, Toevery pound of Wardens, 
rake half a pound of Sugar, and half a pint of 
' water. Mike a Syrup of your Sugar and W:ter; 
when it 15 well ſcummed, put it into a Pewter 
diſh, and your Wardens into the Syrup, and co- 
ver it With another Pewter diſh; and ſo- let 
this boil very g<mly, or rather ſtew, keeping It 
very well covered, that the {team per our as lictle 
as may bz. Continie this, till che Wardens are 


very tender, and very red, which may be in five, ' 


or fix, or ſeven hours, Th:n boil them up to 
the heighe che Syrup ought to be to keep : which 
yet will not be well aboye three ar four months. 
The whole ſecrer of making them red, confilt- 


eth in doing them in Pewter, which ſpoileth -_ 


other preſerves; and in any other metral cheſe 
*will 
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will notbe red, If you will have any Amber in 
chem you may to ten or twelve pound of Wat- 
dens, put in about ewenty grains of Amber, and 
one, or at molt, two grains of Musk, ground 
with a liccle Sugar, and ſo put 1D at the laft, 
Tho:gh the Wardens bez .not covered over with 
the Syrup in the tewing by a good deal, yer the 
ſteam, thac riſech and cannot get our, bur cir- 
culateth, will ſerve both ro (ftew them, and to 
make them red and tender. 


Sweet meat of Apples. 


My Lady Barclay makes her fine Apple-ge'ly 
with ſlices of Johp-apples. Sometimes ſhe min- 
oles a few Pippins with the John's to make the 
Gelly, But ſhe l:kect belt the John's ſingle, and 
the colour is paler. You fir(t fill the glaſs with 
ſlices round-wiſe cut > and then the Gelly is 
poured ln to fill up the vacuities, The Gelly muſt 
be boiled to a good fiifineſs. Then when it 1s rea» 
dy to take from the fire, you put 1n ſome juyce 
of Limon, and of Orange roo, if you like it : but 
theſe muſt not boil; yet ic muſt ſtand a while 

- upon the fire ſftewing ip good heat, to have the 
juyces Incorporate and Penetrate well. You 
rult alſo put in ſome Ambergreece, which doth 
exceeding well in this ſweet-meat. 


A. Flomery-Canale. 


When Flomery is made and co!d, you may 
| make 
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make a p'eaſant and wholeſome caudle of it, by 
taking ſome lumps and ſpoonfuls of it, and boil 
it with Ale and Wiite- wine, then ſweeren it to 


' your caſte with Sugar. There will remain in the 


Caudle ſome lumps of the congealed flomery, 


which are nor ungrateful. 


Pleaſant Cordial Tablets, which are very com- 
forting, and ſtrengthen nature much. 


Take four ounces of blanched Almonds ; of 
Pine kernels, and of Piſtachios, «ya, four Ounces, 
Eringo-roots, Candid-Limon peels , ana, three 
Ounces,Candid Orange peels two Ounces, Can- 
did Cirron-peels four Ounces, of powder of 
white Amber, as much as will lie upon a ſhil- 
ling ; and as much of the powder of pearl, 20 
grains of Amber-greece) three grains of Musk, a 
book of leaf gold, Cloves and Mace, of each as 
much as will le upon a three pence; cut all theſe 
as ſmall as poſſible you can. Then take a pound 
of Sagar, and half a pint of water, boil it to a 
candy-height,rhen pur in the Amber-greece and 
Musk, with three or four ſpoonfalls of Orange 
flower water, Then pur in all the other things, 
and ftir them well cogerher, and caft them upon 
plates, and ſet them to dry : when both ſides are 
dry, take Orange-flower-water and Sagar, and 
Ice them. 


To make Harts-born Gelly. 
Take four Ounces of Harts-born raſped, boil 
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ic in four pound of water, till it will beagelly, 
which you may try upon a plate ( ir will be ſo, 
io fcur or five or hx hours gentle boiling ) and 
then paſs the clear liquor from che hoin (which 
will be a good quart ) then ſer it on the fire a- 
gain with fine Sugar in it ro your taſte; when that ' 
isd. flolyed, (or at the ſame time you put that in) 
put half a pound of white-wine or Sack into it, 
and a dag of Spice, containing a little Ginger; a 
ſtick of Cinnamon bruiſed, a Nutmeg quartered, 
rwo or three Cloyes, and what other Spice you 
like, but Pepper. As ſoon as it beginneth to boil, 
put into it the whites of three cr four Eggs: beats 
en and let 1t boil up gently, till che Egegs harden 
into a curd. Then open ict with a ſpoon, and 
pour into it the juyce of three or four good Lis 
mobs ; then take it preſently off the fire, letting 
it not boil more above a walm: Then run ic 
through a Hippocras bag, putting ſpirit of Cin- 
pamon, or of Ambergreece, or what you pleaſe 
tO It, 4.0 
For gelly of fleſh you proceed in the ſam 
manner, With a brawny Capon' or Cack, and a 
rovelle of Veal ( firit skinned, and ſoaked from 
the blood ) in flead of Harts-horn : and when 
the broth will gelly, do as above, uſing a double 
or treble-proportion of wine. Boll no Salt in it 
at firſt, for that will make the gelly black. 


Harts« 
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Harts horn Jelly, 


Tak? a pound ot Harts-horn, and boil it in 
five quarts of water until ic cometo three pints, 
then (rain it chrough a fieye or ſtrainerzand ſo ler 

it ſtand, until ic be cold ; and according to. the 
Arrength you may rake more or leſs of the fol- 
lowing Ingredients. Fult,take your Rock of gelly, 
& pur it into a skillet or pipkin with a pound of 
: fine loaf Sugar , and ſer it over a fire of Char- 
,  Coalzand when it begins to boil, pur in a pint or 
more of Rheniſh.wine. Then take the whites of 
Eges fix or eight, beaten very well, with three 
or four ſpoonfuls of Roſe-water,and put into the 
oelly. Then cake two grains of Amber, and one 
orain of Musk, and pur thereto, ſo ler it boil a 
quarter of an hour, but not too violent ; Then 
Pur iv three or four ſpoonfuls of Cinnamon: wa- 
ter, With the juyce of ſever or eight Limons 
boil it one-walm mote, and run ic very hot 
through your gelly-bag ; this done, run ir again 
as Cool and ſoftly as you can into your Glaſſes 
and Pots, 7 


To make Harts horn Gelly. 


Take a ponnd of Harts-horn, and a prety big 
lean Chicken, and pur ir into a skillet with a- 
bour nine quarts of water, and boil your ſtock 
prety Riff, ſo that you may cut It Witch a knife; 
you may try it in a ſpoon, as tt is 8 boiling, Then 

rain 
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Jai. your liquor clear away: from the Harts+ 

horn through a fine ſeacſe, and letir and until © 
the next morning; Then if there be any. far 
upon it, pare 10 away) and likewiſe che ſecclivgs 
at che botcom, Then pur your Gelly into a good 
big skiller, and pur to ir a quart of che. paleſt- 
 white-wine that you cam procure, or a quart of 
- 'Rheniſh-wine, and one pound of double refined 
Sugar, and ha'f an Ounce of Cinnamon broken. 
Inco ſmall, pieces, with three or four flakes-of 
Mace. Then ſet ic upon: the fice, and boil ita 
200d pace, Then have.the whites of ſixteen 
Eggs beatep coa high froth; ſo put iÞ the froth 
of your Eggs, and boil ic live or fix Walms;.then 
pur 1n the) juyce of fix Limons, and boil it a little 
while after, and chen run It into a. filyer-baſon 
through your. gelly-bag: and keep ic warm by. the 
fire, aocil ic have run through che ſecond time. - 
You muſt obſerve co put bur a very little inco 
your bag ac a time for the ſecond runn'vg, that.ic. 
may buc lictle more then drop; and it will be (6 
much che clearer : and you muſt not remoye the 
whites of ' Eggs nor Spice out of the bas, all the 
while it is runnios. And if the: weather be hot, 


you need not'put in ſo much wine; for it will not 7 


then be ſo apt to gelly as in cold weather. 


Anather way to make Harts*horn-Gelly. 


Take a (mall Cock-chick, when it is (calded, 
flit-ic in wo piecns lay it to ſoak 1 In Warm Wa. 
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© ter, until the blood be well out of i i, Then take 

- Aa calves foot hsif boiled, Nlitir ip the middle and 

pickourthe fat and black of ir. Pur theſe ipto'a 

' Gallonof fair-water ; 'skim it very well ; Then 
put-into 16 one Ounce of Harts-hotn, and one 

Ounce of Ivory. When it is half conſumed, rake 

ſome of it upin a ſpoon; and if it gelly, take ir 

all up; and pur it nio/afilyer batop,” of ſuch a 

Pewter one as will endure Char-coal. Then' 

bear four whites of 'Evps, with three or four 

ſpoonifuls of Damisk'Roſe-water very well ro- 
gether. - Then pat theſe into the gelly, with'a 
quarter of an Otince of Cinnamon broken into 
vety ſmall pieces ; 'one flake of Mace ; rhree or 
four thin flices of Gineer ; - {weerten it- with loaf 

Sugar to your liking ; "fer it then over 4 chafing 

diſh of coals; ſtir it well, and cover it cloſe ; 

' blowunder 1 it, until there ariſe a (curn or curd ; 
ler it boil a little, then pur into Ir one top of 
Roſe-mary ; two of three of ſweet Marjoram; 
wring into it the ;Juyce of half a Limon; ler not 


of the gelly. If you will . have ic mote. Cordial, 

you may grind in a Sawcer, with a lictle hard 
Sugar, balf a'grain of Musk, a prain of Amber- 
greece; It muſt be boiled in aneatthen pipkin, 
or 2 yery ſweet Iron por, after che Hartshotn 
 _ andlyory is in ic. It mult conſtantly boil, until 
BY it gelierh, If there aciſe avy ſcum, it mult be ta- 
| kenoff, 


Marmnlate 


your cord fall again, for ic will ſpoil the clearneſs | 


Marmulate- of Pippins. 


Take the quickeſt Pippins, when they ate © «4 


newly gathered, and are ſharp; Pare and Core ' 
and cut them into half quarters. Pur to chem 
their weight of the fineit Sugar in Powder, or 
broken inco little pieces, Puc upon theſe in your 
preſerving pan, as much fountain water, as will 
even cover them. Boil them with a quick-fire, 


til by frying a little upon a Plate, you find (4 
gelliech. When it is cold (which may be 1h leſs 


then half an hour )) chen take ic from the hire, 
and pur into it a lictle of the yellow rind of Li- 
mons raſped yery ſmall, and a lictle of the Yel- 
low rinde of Oranges 'boiled render (caſting 
away the firſt waters to correct their bicterneſs) 
and cut into narrow flices (as in the gelly of 
Pippins ) and ſome Amberereece, with a fourth 
part of Musk, and break the Apples with the 
"back of your /preſerving ſpoon, whiles ic cool- 
eth. 1f you like them ſharper, you may pur ina 


lictle juyce of Limon, a little before you take = 


' the panfrom the fire. When it ig cold, puta in- 
to pots. This will keep a year or two. 


Try. if the jnyce of Apples ( irained out of ' 
raſped App'es) in ſuch ſort, as you make Mar- 
mulare of Quinces, wich the juyce of Quinces, 
would nor be, berter, then fair-water, to boil 


your Apples and Sugar in. oo 
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Gly of Quince. 

My laſt Gelly of Quinces I made thus. The 
Quinces beive yery rip, and having been log 
oathered, Itook the fleſh of rwelve Quinces 
in quarters, andthe jnayce of fifreen or {1xteen 
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_ others, which made me two pound of juyce ; 


And I made a firong decoction of about rwenty 
four ochiers, adding to theſe rwenty four (to 
make the deceftion the (ironger, and more 
 Nimy) the Cores and the Parinos of the ewelve 
in quarters ; and I u(ed the Cores ſliced and Pa- 
rivgs of all theſe, All this boiled about an honr 


and half in eight or ten pound of water; Then | 
I trained and preſſed onr the decotion (which - 


was a little viſcouszas I deſired Jand had between 
4 and five pound of ſtrong decoQtion. To the de- 
coftion and Syrup, I pur three poundof pare Su- 


gar» which beiog diffolved and ſcummed, I pur. 


in the fleſh, and in near an hour of cemperate 


© boiling (covered) and often turning the quar. 


- ters, it was enoveh. When ir was cold, it was 
ſtore of firm clear red gelly, environing in great 
- quantity the quarters, thar were alſo yery ten- 
. der and well penetrated with the Snear, I found 
_ 'by this making, that the Jayce of Quinces is not 
ſo good ro make gelly. It maketh it ſomewhacr 
.runnivg like Syrup, and taftech ſweeriſh,mel- 
lowys ſyrupy. aka 


& 
"4 
% 


| The DecoGtion of the fleſh is only good for | 
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the ſame time 2: orif one be a lictle ſooner done 


then the other, they may be kept a while warm 


( fic to mingle ) without prejudice. Though he 
Gelly be cold and ſectled,'c will melt again with: 
che warmth of the Marmulate, and ſo mingle 


with ir, and make a Marmulate, that will ap- / 


pear very gelly:ſh; or peradventure 1c may be 
well to fill up a pot or glaſs wich gelly, 


whe ic is firſt half filled with Marmulate a lit- - 


tle cooled. 


Preſerved Quince With Gelly. 
When T made Qainces with Gelly, I uſedthe 


firſt eime cheſe propertions; of the decoftion _ 


of Qainces three pound ; of Sugir one pound 
three quartets; Fleſh of Quince two pound 
and an half; The ſecond time theſe, of deco». 
tion two pound and an half, Sugar two pound 
and a quarter, Of fleſh two pound three quar- 
ters. I made the decoction by boyling gently 


_ each time a dozen or fourteen Quincesin a Pot» 
tle of water, an hour and a half, or.two hours, . 


ſo that the decotion was very ſtrong of. the 


/Quinces, I boiled che parings { which for that * 2 


end- were pared very thick , afcer the Quinces 


' Were well wiped) with all che ſubſtance of .the 
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Syrup. I conceive, it would be a grateful (weet- ' 
"meat to mingle a good. quantity of good pelly- 
with the Marmulate, whe it is rexdy co pur into- 
| pots. To that end they muſt both be makiog ar - 
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aince is thick ſlices, indi part of the Core (ex- 
 ceptive 'all the Kernels ) and then ler ic run 
chrough a looſe Napkin, preffing gently with 
rwo plates, that all the decoRion might come. 
out ; bat be clear withour avy fleſh or maſh. 
The firſt making I intended ſhould bered ; and 
chgrefore both 'the decoRion , and the whole 
were boiled covered, and it poyed a fine clear 
red, This boiled above an hour, when all was 
in, The other boiled not above half an hour, al- 
ways uncovered ( as alſo in making bis decocQi- 
”. on) and ctheGelly was of a fine pale yellow. I 
£ firſtdid put the Sugar upon the fire with the de- 
coftion, and as ſoon as it was diſſolyed, I pur in 
+, . the fleſhin quarters and halves; and curned the 
pieces often in the pan; elſe the borcom of ſuch 
” aslay long unturned, would be of a deeper co- 
Jour then the upper part. The fleſh was very ten- 
| derandgood. I par ſome of the pieces into Jar- 
-, glaſſes ( carefully, not to break them, Jand t 
= poured oelly upon them, Then more pieces, then 
” more oelly z KC, all having ſtood a while to cool 
8 hictle, 


-, To make Shs whe Gelly f FORE 


_ Take Quinces newly from the tree, fair and 
| ſound, Wie. them Clean, and boil them whiole is. 
a farge quanticy of water, the more the berrer, 
 andwith aquick- fire, till che Quinces crack and 
| | are oft; which will be ,in'a good half hour; or 
"18 | 4 an 
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an hour.. Then. take out the : 


ont their. juyce, with your hapds hard; or gently 
ina-preſs throvgh a ſtrainer, thac only the clear 
liquor or juyce run ouc, but none; of the pap, of 
ſolid and fleſhy ſubſtance of the Quince. ( The 
water, they were boiled in, you may throw a- 
way, ) This liquor will be flimy and muctlagi- 
nous, Which proceedech much from the- ſeeds 
that rematning within che Quinces, do contri- 
bute co making this Liquor, Lake three pound 
of ir, and one pound of tine Sugar,and boil them 
up toa gelly, with a moderate fire, ſo.that they 
boil every where, but not violently. They may 
require near an hours boiling to come toa gelly. 
The rryal of thar is, to take a tin or Gilyer plate, 
and wet it with fair-water, and drop alittle of 
the boiling juyce uponthe wet plate; if it lick 
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to che platez it 15 nor enongh ; bur if ir fall off. 


(when you flope che Plate ) without Cicking ac 
all ro iggthen is ir enough : and then you pur it 
into flat ſhallow Tin forms , firſt wetted with 


cold water, and ler ir ſtand in them four orfive 
| hours 1o a coldplace, cill ic be quite cold. Then 
reverſe.che plates, that it may (ſhale andfall our, 


and{o put he parcels up in boxes. 

Note, you take fountain water, and put the 
Quinces into it, both of them being cold, Then 
ſer your Kettle to boil with a very -quick-fire, 


that -givech a clear ſmart flame to the bottom 


o 
to Rae RA. i, 4 4 7 ; 
6 TR A "ROLL £ , X ; 
(L | i I 7 : Ks - 3 
x V , one > ON 


x 6. 

” : 6. 

, 3 So EPL. 

7 $8 pes! oh TEAS? 
26d We F”. 8 ; ; 
q wh y; 4X 


"5 

4 
ix , 
T.48 


» 
3 = 
Ws 
b5 
a5 58 
i=I2 
. 


"p 
= ) 


++. 
3 
%{*- 
© 01 
$25 
E+ 
WP 
+ 4 
_Y 


Quinces, and preſs 5 'Y 
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of the Kettle, which muſt be uncovered all the 
ROB F581. while, 
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while, that the oelly may prove the whiter; And 


'- ſolikewiſe ir muſtbe whiles the jayce or expreſ- 


ſiop 18 boiling with the Sugar, which muſt be rhe 


fineſt, that' it may not need clarifying with an 
| Egg; but thaclittle ſcum thar riſerh at che ſides 


at che beginnivg of moderate bo'ling muſt be 


 ſcummed away. You let your juyce or expreſſion 


ſettle a while, that if any of the thick ſubſtance 
be come our with it, it may ſectle to the bottom; 
for you are to uſe for this only the clear j1yce : 
which to have it the clearer, you may ler it run 
through a large, thin, open, ftraiver, without 
prefling 1t. When you boil che whole Quinces, 
you take them our, to ſtrain them as ſoon as 
their skins crack, and that they are quite ſoft; 


which will: not happen co them all ar che ſame 


rime, but accordivg to their bigneſs and ripeneſs. 
Therefore firſt rake out and preſs thoſe, that are 
_ ready firſt: and the reft Rill as they growto a fit 
ſare ro preſs, You {hall have more juyce by 
preſſing the Quinces in a torcular, but irwill be 


=.” clearer, doing it with:your hands; both ways, 
© .youlap them in a ſtrainer. 


White Marmnlate, The Queens way. 
Take a pound and an half of fleſh of Quinces 


»  *Mliced, one pound of Sugar, and one pound of | 


Liquor (which is a decoRion made very ftrong 
of Quinces boiled in fair water ) Boil theſe 
- with a pretty quick fire, till they be enough, 
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and -that you find it pelieth- Then edi as 


in my Way. TY _ 
My Lady F Bath's way- | 
Take fix pounds of fleſh of Quince, and two 


pound of Sngar mo'ſtened well with juyce of 


Quinces, Boil theſe together in a fic kectle ; firſt 
gently, till che Liquor be ſweated our from the 
quince, and have diffolyed all the Sogar; Then 


very quick and faſt, proceeding as in my Way, 


(bruiſing the Quinces with a ſpoon, &c,) till ie 
be enough. This will be very fipe and.quick jn 
rate; bur will not keep well beyond Eaffer, 
Io this courſe you may make Marmulate with- 


{ out any juyce or Water (by the meer [weeting 


of the fleſh) it you be carefnl, proceeding 
flowly till jayce enough be ſweated: ont, leaſt 
elſe ir burn to; and then q”1ck, that the fleſh 
may be boiled enough, before the Moiſtare be 
evaporated away. 


4 Paſte of Duinces. 
Take 2 quart of the jayce of Quince, ind 


A IE 


' when it is onthe fice, pur into irpared, quartered . 
and Cored as much Quince, as the juyce will 


cover ; when it is boiled render,paſs the Liquor 
through a ſieve; & put the pulp into aſtone Mor- 
rar;and beat it very fine with a Woodden Peſtel; 

then weigh it, and co every pound of pllp, cake 


a quarter of a | pound « of loaf S1gar, and boll ic up . 
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that ic.is uniformly mixed with che Sngar ; you 
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ra x candy-heigh in ſome of the jayce , which |. 
_ you paſſed thravgh che ſieve; then put:therein | 


your pulp, ſticcing it well rogether,,. cil! ic hath 
had one boil and.oo more; Then dcop,ic onglaſ- 


fes, or ſpread iron plates, and ſer it to dry. # 


' Into the juyce char remains, you may put 
more fleſh of Qunces, and boil it render, doing 


all as ar the ficit, Then adding it ( beaten ro 
pulp in) a Mortar ) unco the former pulp; 


repeating this, till you bave raken, vp all your 
juyce. Then put your proportion of Sugar to 
the whole quantity of pulp, and ſo make it up 
Into paſte, and dry it, and ſometimes before a 


ventle fire, ſometimes in a yery moderate ſtoye, 


Paſte of Luinces ith very little Sugar. 
To one pound of fleſh or ſolid ſubſtance of 


Quinces ( when they are pared,cored, and quar- | 
rered,) take but a quirter of double refined Su- 


gar, Do thus, ſcald your fleſh of Quinces in a 


. Uctle of the juyce-of other Quinces , that they 


may become tender, as if they were codd'ed. 
Then beat them in a mortar co a ſubtle uniform 


ſmooth. pulp ( which yon may paſs chrough a” 
 Tearce,) In the mean time let your Sugar be diſ- 


ſolved, and boilipg upon'the fire. When it is of 
a candy-height, pur the pulp of 
and lec_ic-remain.a liccle while upon the fire) 
Lill ic boil up one licele, puff or bubbling, 8nd 
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muſt lic ic well all.the while. Then rake it off, 
| and drop it into little Cakes, of puc ir thin. into = 

| ſhallow glaſſes which' you may afterwards «cut 
in'o ſlices. Dry the cakes and ſlices gemily and 
by degrees in a (toye, tutbing them ofcen. Theſe 
a: keep all che year, and are very quick of 
calte, 


Another paſte of Dninces, 
Put the Quinces whole into ſcalding water, 
20d ler them boil there, till they be tender. Then 
take them our and peel them, and ſcrape off the 
polp, which paſs through a ſtrainer ; and when A 
if, is cold enough, ro every pound put three '* 
quatters of a pound of double. refined Sugar im 3 
ſubtile powder; work them well rogerher into 
an uuiform paſte ; then moke liccle cakes of it, 
and dry them in a ftoye. If you would have the 
Cakes red, pur a little ( yery lictle ; the co- 
lour will tell you, when. it is enough ) of juyce 
. of barberies co the pate or pulp. You have che 
- juyce of Barberries chus: Par them ripe into'a 
pot over the fire, till you ſee the-juyce ſwear _* 
- out. Then ſtrain them,and rake rhe clear juyce.If - | 
| you would: have the paſte carter, 'you: may put a - | 
little joyce of Limons to it, . | | "4 
A pleaſant Gel!ly,in che beginniag of che win-! 
rec is made, of Pearmains, Pippins and -Juyce of 


"15K 


' Quinces. Alſo a Marmalate made of «thoſe Ap-/ 
_ ples, and juyce of Quinces, is very:good.. © I 
A ; x | 4 A q* 4 - 


i : 
CY PR C 
'#+ |." 
- #4: 6,90 
» , 4 s, £ 
y E % ; A 3 2 o 
' * ue ths 4 2 
: » 3 
$208 - 4 - 17 vo 
"7M # T5 4 Y WW” oy ? 3 »W A: 
F<. 4 - + OY. no NE <4 gl Fan 
f a . * / . p A Se ; #4. 1/58 3 $ ASKS 
XK OW . - dat "if 3" Ne th Fx 2 4 Sb T5 
bo OR PRIN < : i , p ) » . . NEVIS 4-0 , AT Le. Oj's 92s 
IIY - Le i, 26A hg x 4 yy * a n ” a _ - I ORR 4 3 4 Es s AN , : [9 oy ES” "I 35 "4 ” aY "Aihei ” » $6 Eats) a 4 A Wor, 
OE Ge ROE Eo 51) COS. hy Oo SY ads LIES wee OO Cake =." 4 $I "*% TIS, ? : . 


” fe F a wa _ 
» IY-- $8 . Ws. a A. We 3, FO. MW lng hy: © 5 IS ORAL" T '\ 2%, 
bs & + ww HE « PEE. I%. 1-887 7.4 2 27 ew WF of _ a7 
[26 OT OBI AH 3 Nu Oo, OT Oe bs 
«0 ” ; . \ 3... oo 1 
. w . & uf > 
” + ? 
' 3 
v 
"ot F 4 
% 4g . 
oe 
Bt - i 
» E-- EREL * 
RT Tt, + 
b TEMH, LLHS 
73, "y Ns k 
: y Pi 


W's ©. Cores of Luinces. 

7*Fake ovly the Cores, and lice them thin, 
with the ſeeds in them. If you have a pound of 
chem, you may pur a pottleof water to them. 
Boil chem) till they be all Maſh, and that the 
water hath drawn lhe Mucilage our of them, and 
- that the decoRion will be a gelly, when ir is 
- cold, Thenler ic run through 2 wide ſtrainer or 
fit colender (that the orols Part may remain 
behind, bur all the lymineſs eo through ) and to 
every pint of Liquor cake about half a pornd of 
double refined Sugar, and boil ir up to a gelly. 
If you put in a lietle j juyce of Quince, when you 
boil ir up,it'will be the quicker. 
I You may alſo take a pound of che fleſh of 
Eo Qinces (when you have not cores enow, to 
& makeas much as you deſire) and one ounce of 
\ ſeeds of other 

part,rifl the one be a ſtrong decoRion ; the other 
2 ſubſtantial Mucilage. Then Rirain (each from 
their courſe feces : and mingle the decoftions, 
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& Or rel the fleſh and ſome j juyce of Quinces, 
"make Marmulate in the Ordinary way ; which 
whiles it is boiling, put to le the Mixilzoe of the 

" ſeeds to Incorporate it with the Marmulare. You 
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Q1inces, and boil them each a 


nd oo Sugar to chem, and boil chem up [0.2 


may take ro'this'aleſs proportion of Sygar than 
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AA armulate of Cheryiecs. 4 


Take four pound of the beſt Kentiſh Cherries, 
| before chey be ſtoned, ro one pound of pure loaf 
Sugar, which beat into ſmall Powder ; flone the 
Cherries , and put them into your preſeryiog 
pan oyer a gentle fire , char they may not Boil, 
bur reſolye much into Liquor. Take away with 


bg 


2. 6 


che ſpoon much of the chin Liquor, ( for elſe 


| the Marmulate will be Glewy ) leaving .che 
| Cherries moiſt enough, buc not ſwimming in 


clear Liquor. Then put co them-half. yoar Sus - 


gar} and boil ir up quick, and ſcum. away the 
froth that riſerh. When that is well lIncorpo- 
rated and clear, ſtrew in a lictle more of the 


Sugar ; and continue doins ſo by lictle and lir- 


tle, till you have pur in all your Sugar ;. which 
con:ſe will make che colour the finer, When they 
are boiled enouch, rake.them off, and bruiſe 


chem with che back of a ſpoon; and when they © 


arc cold, pur chem up in pots, : 


. You may do the ſame with 2ore/ls Cherries; 


which will have a quicker-caſt, and baye a figing, 
pure, ſhining Jark colour. 
Both ſorts will keep well all che year. 


 Marmnlate of Cherries with juyce of 
Raſpes and Currants. 


 Mivgle jayce of Raſpes and red Currants with - 2 
the ſtoned Cherries, and boil chis mixture into 


2a, 
FR 


© 


 Marmulate, with a quarter, or at moſt, a third 


& make G: ty of them to mingle handſomely. with 
3 © the Cherries,” to appear among and berween 
- thew. $ os 

” *Madath P/axey ( who maketh this ſweer-meat 
for rhe Queen ) uſeth this proportion. Take 
three pornds of Cherries ſtoned ; half a pound 
of clear juyce of raſpes, and one pound of the 
-_ of red currants, and one pound of fine 


the Cherries,. cake the preſerving pap from the 
fire, and” bruiſe the: Cherries with the back of 
your preſerying ſpoon ; and when they are of 2 
- kt cemper of coolneſs, pot them up. + 

_ © Peradventure, to keep allthe yeax, there may 
Fx be requiſite a lictle more Sugar, 


| Tomake an Excellent S rip of Apples. 
Slice 2 dozen or twenty Pippins i into thin 


fratums with pure double refined Sugar in pow- 
der. Pat cwo:or three (poonfuls of water to 
them, and cover them cloſe. with another diſh, 
Jurivg cheir joyning that nothing may expire. 
| Then fer them into an Oven. And when you 
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part of Siigar» . The juyces.muſt be ſo much as co | 


Sugar. Pur them all together into the prelſer- 
ving pan Fry them with a quick fire ,' eſpeci- 
ly at thefirft, skimming them all che while, as 


mit ſcurd riſeth. When you find them ofa fit. 
confiſtence,with a fine clear gelly, mingled with | 


ſlices, and lay them iv a deep diſh, ſtratuw' [wper 
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take out the diſh, you will have. an excellent, | 


$yrup,and the remaining ſubſtance of the apples” 
will be inſipid.. 

You may proceed wich Damſens, or other. 
plomms; i the ſame manver, and you will have. 
exce!tenr iewed Dimſens, ( as fair;as Eros 
ones v; ſwimming | in 2 very tne Syrup. 


Sweet -meats of: "my Lady Windebanks. 


She maketh che paſt. of Apricocks ( which is 
both 'very beautiful and clear, 2nd*rafteth' molt 
quick of 'Bk fruit thus, Take fix pound of pared 
and {liced Apricocks, pur th: -m info a bigh por, 
which ſtop clole, ind ſerie 1na kettle of boil- 
pg water, till you perceive the fleſh, is all be-. 
cottie iD uniform pulp; then put ir our into. your 
pteſerying pan or poſſenet, and boil ic gently. cill 
ic. be grown thick, Rictios it carefully all-rhe 

while, "Then put ro, pound of pure Sugar to it, 
and mingle it well, And ler ir boil gentlyzcill you 
' "ſee the matter come.to ſuch a chickneſs and ſoli» 
dity, that it will nor flick to a plate. Thep make 
it up into whar form you will. The like you may 
do with Raſpes or, Currants.. 

| Iris a pleaſapr and beautiful {weer. meat todo 


\ thus::, Boil Raſpes iv ſuch a por, «ill chey beall 


come to ſuch a Liquor ; Then ler the hear run 


| through a ſtrainers-to a pound, or Eveliſh wine - 


pipt whereof, put a pound of red Curravts (ficſt 


| Roned and the black* ends cur off) and a Pole 
| of: 
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= of Sogxr, Boil theſe, cill che Liquor be gellied, 
=. Then pur ic in Glaſſes. Ir will Jook like Rubies + 
'-Inclear Gelly. You may do the like with Cher- | 
ries, eicher ſtoned, and the aſks cur off, or three 

of four capped upon one talk; and the ftone left 

1a the firſt, and boiled in Liquor of Riſpes, 

| She makes her curious red Marmulate chus : 

' Take fix pounds of Quince-fleſh ; fix pounds of , 
Pure, Sugar; and eight of pints of juyce ; boil 
chis up wich quick fire, till-you have ſcammed it, 

_ thep pull away all che Coals, andler ic bur Gm- 

pet, for four; or five hours, remaining covered, 
renewing from time to time ſo little fire, as ro 
cauſe it ſo tocontinue fimpring. But as ſoon as 

it is {ſcummed, pur into ic a handful of Quince |} 

” Ckernels, two races of Ginger ſliced, and fourteen 

” or fifteen Cloves whole; all rheſe put into a 
 Tyftany-bag tyed faſt; when you finde that che 

© — colour is almoſt to your 'minde, make a quick 
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fire, and boil it up a pace, then throw away your 
bag of kerpels, Ginger and Cloves, and pot up 
_ _ your Marmulate, when it 1s cool. enough. 

She makes her red Gelly of Quince thus : Puc 
| theQuinces pared and ſliced into a pot,as above; 
| Andto evety poundofchis fleſh put abour half a 
- - - demiſtier of fair warer, and putthis into a kettle 
Of boi ting water, till you perceive all che juyce 
is boiled out of che Quince, Then Rain it our, 
- and boil this Liquor ( which will not yer be 

. Clear ) till youpsrceiye it gellieth upon a oy 
EE en. 
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Then to every pint of Liquor put a pound of Su- 
ear, and boil it up co a gelly, skimming icwell, 
as the {cum riſerh,apd you will have a pute gelly.. 
 Gelly of Red Carrants. ® 
Take them clean picked, and freſh gathered in .? 
the mornivpg, 1n a baſon, fer them oyer the fire, 2: 
that their juyce may ſweat out, preſling them 
all the while with che back ef your preſerving 
ſpoon, to ſqueeſe out of them all chat is good. . 
When you lee all is our, ftrain the Liquor from 1 
them, and ler it ſand to ſettle four or five hours, ©: 
thac the groſs matter may ſink ro the botrotn. ; 
Then take the pure clear, \( the chick ſece)ing g 
- W.lI ſerve to add 1n making of Marmulate of _:? 
Cherries, or the like) and ro every pint or pound. 2 
of 1t, p2t three quarters of a, pound of the pureſt , *Þ 
refined S2gar, and boil chem vp with a quick _. 
fire, till they come to agelly height (which 
will be done immediately in leſs then a quarter 
of an hour) which you may try with a drop up- 
. ona plate, Then take it off, and when itis cold 
| <oovugh, put it into Glaſſes, You muſt be care- 
'N £1 roskim it well in de time, and wich chin. 
brown Paper to take off che frotb, if you will be 
ſo curious. FOLLY 


Gelly of Carrantr) with the fraie whole in it» 

Take four. po'1nd of good Sugar, clatifie ic 

whites of Eges,then boil it up to a candid height. 
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(that 353 till throxipg it, it. cocth into flakes: 
Then putinto. ir five po.nd (or ar diſcretion ) of 

. Pure juyce of red Cutrants ficit boiled ro. clarific 
it by skimming it. Boil chem together a lictle 
whileztill it be well (cummeezand enorgh to be- 
comepgetly, Then pt a g00d handful or two of 
the berries of Currants whole,and cleanſedgfrom 

the talks and black end, ind boil them a little 
till chey be enoveh. 
 Yountednorto boil the ;nyce,before you put 
it to the Sugar, and conſequently do not ſcum it 
before the S:19ar and it boil togecher; but then 
ſcam it peifeRly : : and take Care © before. that the 
juyce be veryclear and well ſirained. 


 Marmulate of red Carrants. 


- Take ſome J1yce of red Currants, and put 1n- 
-t0 1ca convenient proportion of ſome entire 
Currants cleanſed from the Ralks and buttons at || 
the other end, Let theſe boil a lircle together, }} | 
Hase alſo ready ſome fine Sugar boiled to 2 
_ => candy heighr, Par of this to the Curranrs ar || « 
Eo diſcretion, and boil them rogether till chey be | þ 
enough: and'bruiſe them with the back of) your | Ii 
| ſpoon, thac they may be in the conbiience of ||. <| 

Marmulate ( like that of Cherries )- which put 
1n Pots, when it. is cool enough.” You,do not 
| Rene'the whole C:rrants put into the jayce, ſn 
4 nuakeſ oi Weute, k 
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WP. ucket of Mallow $ talks. 


To candy or preſerve the” rendet talks of 


Mallows, do thns; Take them in the ſpring, 
when they are very young and cender; and peel 


_ off che ſtrings thar are round abour the ovrlide, 
as youdo French-beans, and boil chem, till they 
are yery tender. In the mean time prepare # 


high.Syrup of pure_Svgar, and pur the boiled 
Ralkes into ie, whiles 1 it 1; boiling bor, bur raken 
from the fire. Ler them lie ſoaking chere cill che 
next mornipg. Then take out. che ſtalks, and 
hear the Syrup agun, (calding hot, and recurn the 
ſtalks into it, letting them lie there till next 
( Note, chat che Ralks mult never 
boil in the Syrup,) Repeat this fix, oreight, or 
nine times, that is to ſay, call they ace ſuffici- 
ently Imbibed with che Syrup. When they are 


ac this paſs, you may either keep them "as a wer 
ſucker in Syrup, or dry them in a ftove upon Pa- 
pers, turning them continually, in ſn:h ſort as 


dried (weer-1 meats are to be made. I like them 
beſt dry, but ſoft and moiſt within ( Medyllefs ) 


like Candied Eryngos. In Traly chey eat much of 
. them, for ſharpneſs and hear of U ine; and in Go- 
U norrhea's to take away painin Utin ng. 


A Sucker 1s mad? in like minnec of the Car- 


: neous ſubltance of ſtalks of Lettice. | Ic is the: 


knob, out of which the L=ttice growerh, which 


beiog pared, and all che-cough rind being taken 


X 2 
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(368) 
off, is very tender and ſo ic 18 a pretty way 
downwards the root. This alſo is very cooling 
and ſmooth'peg, | EE. "of 
In 1traly theſe tender ſtalks of Mallows are 
_ Called Mazzvehs, and they eat ther(boilzd ten- 
der ) in Sallers, either hot or cold, with Vines 
ear and Oyl, or Butter and Vinegar, or juyce of 
Orapges. 


Conſerve of Red Roſes. 


Door Gliſſoz makes: h's conſerye of red. 
Roſes thus: Boil gently a pound of red Roſe 
leaves { well picked, and the Nails cut off }. in 
about a'pint and a half ( or alictle more, as by 
diſcretion you ſh11l judge fir, after having done 
it once; The Doctors Apothecary. rakes two 
pints) of Spring water ; till the water have | 
_ drawn ont all the TinAure of the Roſes into ic 
ſelf, and that the leaves be very tenderzand look 
pale like Linnen; which may be 1n a good half 
hour, or an hour, keeping tne por covered whiles , 
It boilech. Then pour che tinted Liquor from 
the pale Leay:s (train it out, preſſing ic gently, 
ſo that you m2y have Liquor enough co diffolve |, 
your Suzar ) and (zt ir upon the fire by it ſelt-F 
ro boil, putting into ira pound of pure double I. 
rehn:d Sagar in ſmill Powder ; which as ſoop as 
it is diſſolved; punt in a ſecond pound; theo a 
third, laly a fourth, ſo that you haye four = 
| 4” $2 2” +: 4 


Cy | ; F \\ NL] 


of Sugar to every pound of Roſe-leaves. (The 
Apothecaty uſech to pur all the four pounds 18- 
to the Liquor altogether at once,}, Boil theſe 
four pounds of Sugar with the tin&ed Liquorgtill 


it be a high Syrup, very near a candy height, ( as 
high as it can be not to flake or candy ) Then 
pur che pale Roſe-leaves into this high Syrup, as 
tt yer ltandeth upon che fire, or immediately up- 
on the takiog ic off the fire. Bur preſently rake it 
from the fire, and ſtir chem exceedivg well to- 
oerher, to fnix them unitormly ; then ler them 
ttand till chey be cold; then por them up, If 
you pat up your Conſetye into pots, whiles it is 
yet chrovghly warm, and leave them uncovered 
ſome days, putting them in the hor Sun or ſtove, 
there will grow a fine, candy -upon the top, 
which will preſerve the conſerve without paper 
npon ir, from mouldrns, till you break the can. 
died crall, to rake ont ſome of the conſerve. 
\ - The colour both of the Roſe-leaves and the 
Syrup abour them, will be exceeding beautiful 
-and red, and the taſte excellent; and the whole 
.* very tender and ſmoothing) and eafie todigeſt in 
the Romack without clogging it, as doth the or- 
. * dinaty rough conſerve made of raw Roſes beaten 
þ with Sugar, which is very rough in the throat. 
The wotſt of ir is, that if you put not a Paper to 
lie always cloſe upon the top of the conſerve; it 
will be apr to grow mouldy there on the ropz 
eſpecially apres que le pot oft entarme, # 
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The Conſerve of Roſes, beſides being good 
for Colds and Covghs, and for the Lunpges is 


exceeding good for ſharpneſs and heat of Urine) 
' and ſoreneſs of the bladder, eaten much by ic ſelf, 


or drupk with Milk, or diſtilled water of Mal- 
lows, and Plantaine; or of Milk. - | 


eAnither Conſerve of Roſes. 


Door Bacos related to me, that Mc. imo 
the Roman Apothecary, made him ſome.conſerve 


' of Roſes, in this manner, He took twelve 
- pounds { of fixteen Ounces to the pound ) of 


che beſt lamp or Kitchin Sngar, and clarified it 


' very well wich whices of Eggs » uſivg Spring- 
Water in doips this-. He made his reckoning» 


chat /his cwelye pound of Sugar, came to be but 
nine pound, when all the (cum Was taken away, 
and the Sugar perfeRly clarified. Boil it then 
© a Syrup, and when..it is about half boiled, go 


ronndly about your Roſe-leaves. They mult be 
_ picked and the white nails cut off before-hand ;_ 
--. but begin not to beat them before your Syrup . 
-I$half boiled. Theo pur thircy Ounces (which | 
.I$ two -pound and an. half. of Roſes to every K 


_- Pound of ſuch Sugar ) of your Red-Roſes into WM 
.. the Mortar, and beat them well, ſqueeling 1n- F 
>to-them,: as; you beat them, ſome-of the. ſub- 
- :tileft and beft. pare-( which comes out ficlt ) of 
about cwo Limops, which brings gk wa 
Bo Os WD. colour | 
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colobr finely. You niutt;have finiſhed beating 


your Roſes; (by then che/$ugar is come by boil>” . 
ing es a/high Syrup: (for it you fhould ler chetn _ * 
lie (t [io the Air, bur a hcele while, /chey would © © 
orow black, an or 1ll'colour) then wich your FA 1 
Iadle put':he Roles to the Sugar, and: ir" them 
very nor 19 it, to Incorporate all well” and unt- 
formly rogerher, So let them' boil/on gently. 
( for all th1; while you cake not your preſer- 
ving pan from the fire, anda thick ſcum of the  - } 
Ro! es will riſe, which you ſcum off from time - 
to tine Continually as ic comes up, and reſerye } 
this in a pot by it ſelf, for ic will be good hard 3 
S:19ar of Roſes, avd may be abour an eight or 
ninth part of the whole. After it 15 Tear from 
ſcum, and hath boiled near aquzatter of an hour 
'with the Roſes in ic; and that you ſee by a drop 3} 
upon a plate, thatit is of a due conlitence; rake « ® 
your pan from.che fire, and ſtir all very well to- 3 
oether, and p't it into pors, Which leave unco- 
vered ducing ten or twelyz days; ſetting them in 
che hot Rrong Sn all rheday long during that | 
tim2, to give the Roſes a. fine hard cruſt of 2} 
candy at che rop; bar under ir, 10 the. ſubtance ' 
of ,the matt<r-, ic will b2 like a fine clear Syrnpy ' 4 
pelly, If the Sin favour you not, then you 4} 
may ules (tove, After tivelye days, tie covers 
of Paper, Js the pots. £2 
'D>Ror -Bacos uſerh 'to make a. pleaſant. 4 
- Jilzp of this Conterve of Roſes, ” putting al 
porn X 4 | good 


” good ſpoonful of it into a large drinking glaſs. 
Or eup; upon which ſqueeſe the juyce: of a Li-- 
»w,.apd clip in upto it a little of the yellow - 

nde « Limon ; wotk cheſe well together 
thche back of a ſpoon, puttins water to it by 
iccle and litcle, cill'you.have filled up the glaſs 
With Spring-water: ſodfinkir. He ſomerimes 
© Paſſech irthcough an 'Hypocras bag, and then ic | 
- 18a beautiful- and pleaſant Liquor, 
| 3 
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A | 
QE Ale from my Lad Holmbey | 114 
To waks Ale drink quick ' 116 
A very pleaſant drinkof Apples bid, 
Al: with Honey | I20 
" Small Ale for the ſtone 122- 
Apple drink with Sugar, Honey, &c. 123 
Maſter Webbs Ale and Bragot of $ 
Tr ftew Apples / '24r 
Apples in Gelly | | 280 
S Sweet-meat of Apples _—_— 
W Zo make anexcellent [yrup of Apples 30% 
; B \ 
Stewed Broth 143 
Portugal Broth, as it war wad for the yen 149: 
Nouriſhing Broth 156 
&. Broth and 7 Perage 166 
Y } Broth for fick and convaleſcent Perſons 169 
F| 4 ſavenry and moriſving boiled Capon 182. 
| Toſtew Beef Ps We /- 
To ftew a Rump of Beef 194,235 
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To boil 97 exiſo 7 251. 

ER Ordering Bacon for 'Gambenr, aud to MY 254 

+ To ah. Bicker. EOS 7-484 

To make Cider I16 

- - Sy Paul New Sway of making Cider | II7 


Dy. Harvey's pleaſant Water Cider,whereof be wſed 
89 drink much, making it hitordinary drink I20 


A good Diſh of Crean 135 
' &n excellent Spaniſh Cream. | 136 
Anither C louted Grearn > I37 
My Lord of Se. Alban's Creſme Fouettee - 139 
. Ta make Cream Curds = 2,140 
The Pueens Barley Cream 5 «1.22 OMG 
 Capon in white-broth | 12 PR. 
| Tomake Cock-Ale SIREN 57" 
Savoury Collops of Feal 186 
To pickl; Capons my Lady Portland's way 188 
Search Collops | 199 
Excellent gaod Collops. . -... 203 
Ay Lady Diaza Porter's Scotch Collops, 216 
Cream with Rice _ | : | .. ($2$ 
Pick!c4 Champignons ...'; ©... ...: :230 WW 
Sallet of cr{d Capon Refted. 15, eas: 
Tomake Cheeſe cakes * ' 4257 


- Sharp anderiſp Crult for Tarts and Pyes . lid. 
; Zo a 4 Cake 258, 2605 26 1z 262, 264 
; | ' To 


ad wth $ cr” 
1 os ok %? 14.10 a. ., *q 
4 h 1 y - 4 bs - hy 
y * % g F 44 wa; SAL £3" £ 
7 ' E TY » 99316 Fa ve RPens LA 3-8 A z Sts az 4 
GOES wy” ; rake Lib l FA Fn 5 5 £22 44 ©Y FOO | Sz *; 0 
o WI. - wa Ha * P Ry | ls 7 x A Fs $ 
LFE A LE, \ - jy KP * 3 
; * Ha $ 6 " 
F , #15 ; v 
{ JEN das -J 
' > TOSS)! * 
ef * JL; IEEE 
0 , Y 
LOS g's 
o * 4 I; SP 
% : *. "EAT IS 463-+ 
. 4 % FP. & $29 y 
7 i - My 
" [4 uw nt 
, A & & 
. $1 94 
- \ * 
» . Go 
# q % V. 


'- Tomake a SROOny -Cake :- 623 © 
E xcellent ſmall Cakes | p-; ee 
To make ſcalded Cheeſe | 2" Y3 4 
The Cream-Curds 273 
Savoury. toſted or melted Cheeſe _ -- T%gd.” 
To feed Chicken ; 274, 276, 277 
To fatten young Chicken. in 2 wonderful deeree 
276, 278. bY 
An excellent way to {Cr ran Chicken 1+ 2 
Gelly of Red Currants 305 © 
Gelly of Currants with the fruit whole in it Ibid, 


| To bake Wilde Ducks or Teals \ x3 on by 
. To Rift wilde Ducks " «2 15,0 
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'Tobutter Egg8 with ('ream nn © 298; AM 
Partner ©888  - 03, 401 8 
To boil Egg 4501/11 120-8 
Wheates Flomery 1 

A Fricacee of Lamb-ſtones, &c, 

T 0 boil ſmoaked Fleſh 

" A Fricacee of Veal 


Butter and O)l to fry Fiſh 
A Flomery-Caudle 


_  Swallage Gruel 
Abont Water Gruel 163 
eA» excellent and wholeſome water Gruel zith 

"\ Word ſorrel and Currants | 164 

'', Gruelof Oatmeal and Rice Lt 228 

| Th make clery Gelly of Bran 24} 

An excellent meat of Gooſe or Turkey 253 

To FY2/AQe an old fat Goole 254 
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Some Notes upon Honey 5 
My Lord Hollis Hydromel 34 
Hydromel as I made it weak for the 2. Mother 36 
To make Honey drink | . 97 
Weak Honey drink ._ 34 
To make an Hotchpor 177 + 
The 2 uerns Hotchpor 179. 
 Amnouriſhing Hachy, | 137 
Red Herrings biiled 206 
E.” To ſeaſon Hamble Pyes 252 
 .- Tomake Hats horn Gelly 286, 288, 289 
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To make excellent Menhe 13» 
A weaker, but very pleaſant Meathe S. | 
An excellent white Meathe <9. -:X 


Maſter Webb's Meathe - I2 
My own conſiderations for making of Meathe . 17 
My) Lady Gowet s White Meathe - 25 
Strong Mzarhe 33 
A Receipt for making of Meathe 1þ,46,59,7 ps 3 
My Lord Motice's Meathe 


My "Lab Norice ber Siſters Meathe Wk | 
To make white Meath 43,464.77$2,83,84,90,94 
Sir William Paſtion's Meathe 44- 
Amnther way of making Mcathe 4586 
Sir Baynam Throckmorton's Meathe Ibid. 
My Lady Bellaihiſes Meathe 48 - .* 
My Lord Georee bis Mearhe Sh 5 
Several ſorts of Meathe, ſmall and ſtrong 6r 


To make Meathe 6248994498, 100,101,102,106 


Ssr John Arundel's white Meathe 63 
To make a Meathe g0'd for the Liver and Lungs 6 65 
A very good Meathe 
My Lord Herbert's Meathe | _ 
To make ſmall white Meathe 91 
Mczathe from the Muſcovian Ambaſ, adar's Steward 
93 
| Meathe with Raiſins IIL 
A Receipt to make Metneglin as-it 5s made at 
Liege, communicated by Mr. Mabllon © 


White Metheglin of my Lady Hung gerfords which | 
is exceedingly praiſcd "Se 4 
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4 Receips to make a Tun of Metheplin 9 
E: Connteſs of Bullingbrook*s white Methep. 1 
© Metheg/in. compoſed by ry ſelf 24 
3 Sir Thomas Gowe:'s Merheglin for healch 27 
*  , Metheglin for taſte and colour. 2 
An excellent way of making white Metheglin 3o, 
'31, 325 35 
Several waye of making Metheglin 37 
To make white Metbeg'in 46,66 
 Anather Metheglin 49 67, 714$3,104 
 #tr. Pierce's excellent white Metheglin 50 
-eAn excellent way to make Metheglin , called the 
Liquor of Life 55 
To mote goed Metheglin 57,87 
To make white M:theelin of Sir J. Forteſcue 58 
\ The Lady Vernon's white Mecheglin 60 
To make Metheglin 64,74, 75; 77, $0, $5,92, 
96,599,110 
A moſt excellent Mctheglin | 68,81 
Te make white Metheg. of the Count.ofDorſets 69 
To wake ſm##all Mertheglin 78, 105 
The Earl of Dendiobs Metbeelin _ 97 


To mak Metheglin that looks like White Wine 103 
 Metheglin,or ſWeer-drink of my Lady Stuarc 107 
A Metheg for theColick Sooke of the ſame Lady 180 
of Receipt yo Metheglin of 9 Lady Wiodebapke 

"En 
% HA fops with Wine | I72 
To ke a (honlder 6f Matton like 7 entſon Ig9g 


os exceilent we) of making Mucton fleaks 202 
F CUOY To 


To make M:iſtatd . ot45s. ay 27. 


A (Barley Puddive »S 208 


For roaſting of Meat | k 1 234 
Mutton baked like Veniſox 247 
My Lord of Denbigh's Almond March: - pane 265 
Mar mulate of Pippins | | 291. 
White Marmulate, the Oweens way 296 
MJ Laay of. Bath's way ' "FE 
Marmulate of Cherries Jos 
Marmulate of Red Carrants ., - © 306 Y 
O 
A plain but gord Spaniſh Oglia 195 : 
To ſtew Oykters  a1$ 
of $9 

Excellent Marrow-Spinage Paſties 138 

To make a French Bey Pollet " "I-16 
To make Puft-paſt 107- 
To make a Puddips with Poff W S_ * 
To make Pear Puddivos 192,207 
Marrow Pudding Ibid. 

T o'make excellent Black Pud-iings 196,205,214 

A Receipt t) make White Puddings ' I97 
To make an excellent Pudding | 198 
Pyes -' 200 
"To make Pith Puddings -- was 
An Oat-meal Pudding $ 207. 
To make Call Puddings | Tbid. 
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= Pindin Puddivg » 209 
Bw bak:d Oat-meal Pudding | Ib;a. 
A af poets quaking Pudding 210 
A good guaking bag Pudding Z1T 
4 »- Topreſerve Pippins in Jely. 2I'5 
” To dreſs Poor-John, and Buckory 223 
© 'TodreſsPatineps 226 
”' Tobatte Peaſe 229 
A HerringPye 230 
To make an excellent Hare Pye 248 
To bake Pidgeons, Teals or Wild: ducks 250 
_— eeſe Pye Ibid. 
0 make 4 plain ordinary Poſler 131 
— oe Porttages 141 
. Plain ſavonry Englil Potrage 143 
. Pattage de blanc de Chapon 1.44 
| Oba Portage 1:45 
- Barley Potage 146 
An Englifh Portage 148 
[bo | Another Potage I49 
©. Nonriſſant Potage de ſante 150 
Y Porage de ſaute It, 152,153. 
' [Good nowriſving Potage 157 
 Papof Oat- £9 # 159 
= Tanedc 0 hid. 
-  . Barley Pap 160 
| Oat meal Pap Sir —_ Colladon 16nt 
| |. Pab-Corto- y I67 
? - '$ Peaſe-Potage Ibid. 
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Peale of the ſordy buds of Tlips 174 
To make Plagne-Warer | 104.195 
An excellent baked Pudding _ 182;213 | 
My: Lady of Portland's Minced Pyes - 183,18 4 
Mixced Pyes F 185, 190 : 
To feed Poultry £— 75 | 9 
To feed Pattridpes that you have taken Wilde 279 ._ 
To wake Puffs io 3 
Gelly of Pippins or Fobn- Apple ' | 23 ; 


Q 


To keep Quinces all the year good 196 
Gelly of Quinces | Py. 292 . 
Preſerved Quince with Gelly ' 293: 
To make fine white Gelly of Quinces 294. 
Paſte of Quinces 297, 298, 299 
A ſmoothening Qniddany or Gelly of the Cores of 
Quinces 309 
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Rice & Orge monde | 163 > 
Boxled Rice ary | __ 

To Roſt fine Meat NY TOna .* 
To make Red-Dear © 193, ® 
( *1ſerve of Red Roſes 366, 3to Bf 
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" Ke wiClive gilly-flowers © 21 
Aer x des ES, '124. 
"© b Towel Sick poſſer 129, 130,T3L 
4 A Barley Sack- -pofſer ED .. 
# My Lojd of Carlile's Sack: poſſer 1134 
pk labub : 135) 141,230 
T6 wake « whip Syllabub. " 2 
To make Spinage-broth I45 
Sauce of Horſe-Rags(þ Ibid. 
Very good Sauce for Partridges and Chicken 190 
' To dreſs Stock-fiſh © 221, 224z225 
 Toprepare Shrimps for dreſſing 230 
| To wake Slip-coat- Cheeſe 267, 268, 271 
*  Sweet-meats of 12y Lady Windebanks 303 
2 Sacket of Mellow ſas = » 
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Pheaſant Cordial Tablets | ff 
G 


A Tanſy | 218,256 
To ſarce Tarkeys Ds $3 


| Voova Sperſa EEG 
© "Baked Veniſon 
Toſts of Veal 
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| _ Morello Wine 
Currants Wine 
The Counteſs of Newports Cherry Wi 
[|. Strawbnry Wine _ 
| To make Wine of Cherries alone 
{| To make Ratberry Wine 

| + wake a White pot 

4\ Buttered Whitings with Eggs 
4! To ſftew Wardens or Pears 

| 'Preſerved Wardens. 
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